THE MAGAZINE OF ‘THE 


Meat Packing and Allied Industries 


Volume 92 FEBRUARY 16, 1935 


JOIN THE PETERS PARADE 
to Packaging Profits! 


These Packers Build on a Firm Foundation 
with PETERS Packaging Equipment 


Alabama Packing Company 
Albany Packing Co. 
Allied Packers, Inc. 


American Packing & Prov. Co. 


Armour and Company 
Beatrice Creamery Co. 
P. Burns & Co., Ltd. 
Canada Packers, Ltd. 
Chamberlain & Co., Inc. 


Chicago Butchers Calf Skin Assn. 


Chitwood Packing Company 
Columbus Packing Co. 
Cudahy Packing Co. 

John R. Daily, Inc. 

Danahy Packing Co. 

Jacob Dold Packing Co. 
Drummond Packing Co. 
Elliott & Co. 


John J. Felin & Company, Inc. 


Field Packing Co. 
Jacob Forst Packing Co. 


Fried & Reineman Packing Co. 


Fuhrman & Forster 

The Golden State Co., Ltd. 
Gunn's Limited 

Adolf Gobel, Inc. 

Harding Cream Co. 
Harris Abbattoir Co. 
Hately Bros. Co. 

Geo. A. Hormel & Co. 
Illinois Meat Co. 


International Vegetable Oil Co. 
The E. Kahn's Sons Co. 
Kingan & Co. 
Krey Packing Co. 
J. T. McMillan Co. 
John Morrell & Co. 
North Packing & Provision Co. 
Georges Pellerin, France 
Peters Packing Co. 
Portsmouth Cotton Oil 
Refining Corp. 
Proctor & Gamble Co. 
Rath Packing Co. 
Reliable Packing Co. 
Roberts & Oake 
Rochester Packing Co. 
J. M. Schneider & Sons 
Schroth, J. & F. Packing Co. 
Southern Cotton Oil Co. 
St. Louis Independent Pkg. Co. 
Scala Packing Co. 
The Steiner Packing Co. 
Chas. Sucher Packing Co. 
Tovrea Packing Co. 
Swift & Company Above: PETERS Standard Form- 
Vette & Zuncker ing and Lining Machine equipped 
C. F. Vissman & Co with automatic carton and _ liner 
E. G. Vogt & Sons, Inc. feeding device. Below: PETERS 
Saha Witenel Co.. lac. Junior Forming and Lining Machine. 
Wilmington Renuitan Ca. Fast, efficient, handles many sizes. 


Wilson & Co. WRITE FOR DETAILS! 


PETERS MACHINERY CO. 


4700 Ravenswood Avenue, Chicago, Illinois 


ci balusters 


wh 








A SURVEY BEFORE PURCHASING 
atest "BUFFALO Self-Emptying curr 


ce 


Six months later: “.... thoroughly satisfied 
with our selection ... of this machine. It is 


giving entire satisfaction.’ (See Letter) 





UnITED HOME DRESSED MEAT COMPANY 


am ond wo Sse, 
UTS and mixes a batch <S.N][ED = 
£ px 
of meat fine in 54% to AT ago” 


9 mi d ties it i MEATS OF ALL KINDS AND MEAT PRODUCTS 
minutes—and empties it in FERTILIZER 





less than 20 seconds, without 
ALTOONA,PA. October 17, 1934 
the use of human hands or 
i Messrs. John E. Smith's Sons Co. 
complicated movable parts 50 Broadway 

‘ , Buffalo, N.Y. 

in the bowl. Made in 3 sizes . 


..- 200 lb., 350 lb. and 600 
Some six months ago we decided to replace 


lb. capacity. our Silent cutter which had become somewhat worn, and 
made @ survey of the entire field. We finally bought 
one of your No.50 self-emptying cutters, and have been 
giving it very active service. 


Gentlemen: 


We wish to express ourselves as being 
thoroughly satisfied with our selection, and to express 
to you our appreciation for the efficiency and fine 
workmanship of this machine, it is giving entire 
satisfaction, and we want to say so in just that many 
words. 









Yours truly, 


UNITED HO SED T CO. 
By LR are 


Write us for complete details about 











this phenomenal, modern sausage machine 


JOHAR E. SMITHS SONS CO. 


BUIFFALO, N.Y., U.S.A. 





Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 

Suman Canadian Office: 189 Church St., Toronto, Ontario 
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LINK-BELT 


Week ending February 16, 1935 





DROP OFF TABLE 


LOIN PULLING 
TABLE 


og Cutting 


on a continuous production 





RIBBING TABLE Titi tt 


LOIN LOWERING CONVE 


ta 


A modern hog cutting room equipped with Link-Belt galvanized steel, moving-top tables. 





ODERNIZE your 
hog cutting meth- 


Industry being met. 
Give us the opportu- 





ods by replacing sta 
tionary tables with 
modern Link-Belt con- 
veyorized tables. Elim- 


nity of going over your 
hog cutting problems 
with you, to determine 
what can be done to in- 





inate “hand pushing” 


crease profits by ob- 





from one operation to 


taining greater yield, 





another. 

Capacities up to 600 
hogs per hour can be 
easily accommodated. Conveyors for this 
service are usually made with galvanized steel 
frames and slats, but slats can also be made of 
stainless steel. Cleaning is made simple and 
easy, all requirements of The Bureau of Animal 





Section of table employing "1100" class Promal roller chain. 








lower costs and better 
cuts. 

Link-Belt Company 
manufactures in its own shops, all elements 
entering into conveyor construction. Our 
long experience in the application and manu- 
facture of equipment of this kind is available 
to you. 


LINK-BELT COMPANY, 300 W. Pershing Road, CHICAGO 


Indianapolis Philadelphia St. Louis 


Kansas City San Francisco Toronto 5210 














MOVING-TOP e 
CONVEYOR TABLES 
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SEASONING SOARK 





PEACOCK BRAND 
Aids to Meat Processing 


Dry Essence of Natural Spices, Individual 
and Blended. 


Peacock Brand Certified Casing Colors. 
Meat Branding Inks. 
Premier Curing Salt. 

Baysteen, a Basting Material for Baked Hams. 
Sani-Close, A Transparent Protective Seal. 
Peppercream, A Black Pepper Seasoning with 

Creamy Color. 
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O NEW HEIGHTS 
witEPPERCREAM 


the greatest advancement ever 


offered in pure pepper seasoning 


Pure pepper seasoning brought to new heights of 
quality, flavor and adaptability—that’s PEPPER- 
CREAM! 


This newest of fine seasonings is made from black 
pepper, has the full wholesome flavor of black 
pepper, but is creamy in color. It is completely 
soluble. It is concentrated. It eliminates all black 
specks and spots. It does not discolor the product. 


PEPPERCREAM is unlike anything previously 
offered. Do not confuse it with pepper oils, pepper 
emulsions, or liquid spices) PEPPERCREAM 
carries the full flavor as well as the heat 
element of the black pepper from which it is 
derived. PEPPERCREAM is made by a special 
process known only to Wm. J. Stange Company, 
and this process insures a finer product at all times 
because it is constantly uniform. 


PEPPERCREAM is more economical to use, is 
easier to use. It is supplied in concentrated, dry 
form with all pith, fibre and undesirable matter 
removed. PEPPERCREAM is ALL seasoning! 


For every pepper use PEPPERCREAM is unex- 
celled. A trial will convince you. Your request will 
bring liberal test sample without obligation. Write! 
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From the Philippines, from 
Java, from the West Indies 
STANGE imports the finest 
of black peppers to use as a 
base for PEPPERCREAM. 
The black pepper base from 
which PEPPERCREAM is 
made has stronger and more 
piquant flavor, has higher 
seasoning power. PEPPER- 
CREAM retains these good 
qualities, and gives in addition 
the added advantages of being 
creamy in color, complete sol- 
ubility and absence of all 
inert matter. 


Think what this means to you! 
For the first time, you can 
have the flavor-full goodness 
of black pepper, with no black 
specks or spots, no discolor- 
ation of product. PEPPER- 
CREAM is absorbed complete- 
ly and uniformly. It is more 
completely sterile—adds no 
harmful bacteria. 


PEPPERCREAM meets all 
Government and State require- 
ments. And it meets the re- 
quirements of critical users by 
seasoning better, at lower cost, 
with better results. 


Product and process patent 
applied for. Trade mark reg- 
istered. 








f the Quality of Peppercream 
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@ There are industrial plants today 
tottering unsteadily on run-over heels. Pro- 
duction is halting, costs are excessive. It’s 
time for a trip to the cobbler. 


To the executive who is responsible for the 
continued health of a business enterprise, the 
plant engineer's requests for replacements 
grow, of their own accord, into imperative de- 
mands. In too many plants the fine balance 
between economic retrenchment and plant im- 
pairment has been lost. To save a dollar too often 
means to lose a thousand. It's time to check up! 


A large clothing factory increased daily 











A down-at-heel plant loses money 


cloth production 30% by installing Crane steam 
traps to maintain proper temperature of ma- 
chines without fluctuation. In other plants— 
in your plant—there may be new and modern 
equipment unable to earn its way because of 
inadequate piping, worn valves, or leaky fittings. 


Ask your engineer for a report on your 
plant. Crane engineers will gladly cooperate 
with your consultants to the end of detect- 
ing loss and waste, and recommending the 
least costly means of rehabilitation. We will 
send you, without obligation, our 
plant check list. Write for it today! #2 
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CRANE 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO, ILLINOIS - NEW YORK: 23 W. 44TH STREET 
Branches and Sales Offices in One Hundred and Sixty Cities 


: VALVES, FITTINGS, FABRICATED PIPE, PUMPS, HEATING AND PLUMBING MATERIAL 
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IF THEY WERE DENIED AIR NOW—! 


Soaring into the stratosphere, scientists could not live without their supplies 
of oxygen. If they were denied air in those high altitudes disaster would 
unquestionably result. 






Fresh air is undoubtedly the most important element in the world today. 
That importance is recognized even in the wrapping of fresh meats, 
such as pork loins, for if air is sealed out from these cuts, they 

become soggy, lose their color and become less salable. 


S Consequently, it is necessary to wrap fresh pork in paper whose 
Y tiny pores permit air to enter and contact the meat. One of 
\a the outstanding papers employed for this purpose is 


\N H. P. S. WHITE OILED LOIN PAPER 





> 
WN This sheet is insisted on by many of the nation’s 
.S most important packers. It allows air to enter 
S through the minute pores and at the same 
NN >’ time, affords utmost protection. And its : 
SS . ° 
“S . “ys snowy whiteness accentuates the fresh- iy 
ness and color of the meat. 





a May we send you samples for testing? 








ce San DN Dart 
#62? Bikes tatay. 
as ot 3 








’ 





ee ages 
Pty eee ey es 
rk MAN pie Shae be % 
ns cart, SY a Oe ER 
> lida ata oN) set Par oN Wid ae 
’ - a ae tae 
, ghee cannes een 
£Y Ne agobaxge 
shyly Be a 
are: 


1130 W. 37th St. WY Chicago, Ill. 
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The addition of three important new products makes the 
Yale line more extensive than ever. 


First, the “Zephyr''—a light, strong and durable hand lift 
truck. It was designed to meet the requirements foréa low ca- 
pacity, minimum weight, high speed, mobile self-loading truck. 


Second, the "Featherweight" Platform—a lightweight, oak 
top, simply designed skid platform. This was developed to 
meet the requirements for lighter loads. Built for the user 
of skid platforms who wants a lighter and more economical job. 


Third, the 'Lockweld" Skid Platform—a heavy duty, oak top, 
truss construction, steel-bound skid platform. The Lockweld 
was designed to meet the requirements for heavier loads. It 
has longer life and minimum depreciation. Built for the user 
of skid platforms who wants the finest job available. 





Yale handling equipment, made in capacities from 300 to 
30,000 Ibs. is available in a wide range of types, models and 
sizes. This equipment embodies the notable mechanical devel- 
opments for which all Yale products are distinguished. 


Let us make a survey 


of your plant 







The Red Streak Sin- 

gle Stroke Hand Lift 

Truck—capacities up 
to 5,000 Ibs. 


nee | The Multi-stroke Hand 
Litt Truck—capac- 
ities up to 20,000 Ibs. 














The “Featherweight” Skid 
Platform for loads up to 
1,000 Ibs. 


The “Lockweld” Skid 
Platform for loads 


The “Zephyr” Hand 
Lift Truck for loads 
up to 1,000 Ibs. 


up to 30,000 Lbs. 


YALE 
THE YALE & TOWNE MFG. CO. 


PHILADELPHIA DIVISION, PHILADELPHIA, PA., U.S.A. 
Makers of Yale Electric Trucks, Hand Lift Trucks, Hand and Electric Chain Hoists and Trolleys 
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—a greaseproofing job. Such products should GREASEPROOF PARCHMEN 


—~be wrapped in an exclusively greaseproof 


-The wrapping of many products is simply 


~sheet...to pay for more than a greaseproof 
wrapper, on jobs that require grease-resis- 


—tance only, is to spend money unnecessarily. § 
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Package Designing and Multi-Color Printing--by Daniels 


Rhinelander, Wisconsin 
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| Does Your Pressing Cost $.008— 
¢.08 or $.88 Per Ton Maintenance? 


We assume that you 


are operating 


Dry Rendering 
Equipment 


A difference of 
a dollar a ton 


in the selling price of your 
cracklings or meat scraps 
means much, 


e 


Have you ever checked the 
maintenance costs of your press- 
ing equipment? 

We have found plants where 
the maintenance cost of pressing 
equipment exceeded $1.00 per 
ton. 


Check into your costs, then in- 
vestigate the 


No. 717 “BOSS” 
HYDRAULIC 
CRACKLING PRESS 


Capacities: 
1000 to 1500 Ibs. per hour. 


“BOSS” Extractor Plates insure 
maximum drainage and lowest 
grease content. 


The Cincinnati Butchers’ Supply Corporation 


3907-11 S. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 ee 
Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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J Prompt Service 


INR oe be : 


CHICAGO 


The National Provisioner 





recast s a 


et + © Sh x Oo 


om ~~ ae OS COU 


— -& et ttt OS 


Volume 92 


THE MAGAZINE OF THE . 


Meat Packing and Allied Industries 


FEBRUARY 16, 1935 


Cutting Cost of Handling Coal 


Mechanical methods slice twenty-five to fifty cents per 
ton from the meat plant's fuel bill 


ACKERS may pay $5.00 per 
ton for coal, or they may pay 
Return for 
the money spent depends on num- 
ber of heat units in the fuel, and 
care and intelligence with which it is burned. 

But there are expenses other than first cost 
which are frequently disregarded and which must 
be added before coal is available to produce steam 
for meat processing and equipment operation. 


only $2.00 per ton. 


Among these is freight, 
which may amount to as 
much as the first cost of 
the coal. Packers may or 
may not have any oppor- 
tunity to reduce this ex- 
pense, depending on plant 
location and number of 
fields from which suitable 
coal for use in the plant 
may be obtained. 


Freight Cost on Coal 


But there is one angle to 
freight costs which pack- 
ers working to increase 
boiler room efficiency and 
reduce costs may overlook. 
This is cost of freight fig- 
ured on a B.t.u. rather 
than a per ton basis. 

As an example, consider 
a slack coal containing 
11,000 B.t.u. on which 
there is a freight charge 
of $2.00 per ton, and a 
higher grade coal contain- 


Second of a series of articles 
to aid the meat packer to secure 
better boiler room efficiency and 
lower steam costs. 


ay 
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SIMPLIFIES FUEL HANDLING. 


Fig. 1—How conveying equipment can be arranged to fit 
individual packers’ needs. In this case coal is handled 
from a pit under the track, and taken to overhead bunker, 
from which it flows by gravity to boilers. (Link-Belt photo.) 


ing 13,000 B.t.u. per pound on 
which freight rate is the same. 
Obviously, freight cost per 1,000 
B.t.u. is greater in the coal of 
lower heat value than in the coal 
containing 13,000 B.t.u. In other words, by buying 
coal containing the greater number of heat units, 
cost of delivering heat units to the plant is less. 


This same reasoning may be applied to other 
more or less fixed costs which must be added to first 


cost of fuel before it is 
available to be fired under 
boilers. 


Another Cost Factor 


This is an angle influ- 
encing choice of fuel for 
the meat plant every pack- 
er might well examine, 
along with other fuel con- 
siderations, in any cam- 
paign to reduce steam and 
power costs. It is by no 
means a decisive one, but 
in combination with other 
cost factors it may exert 
some influence in shaping 
coal buying policies, and 
therefore should not be 
overlooked when seeking 
to reduce steam costs. 

In its December 1, 1934, 
issue THE NATIONAL PRO- 
VISIONER discussed coal 
and coal values, and ex- 
plained simple and practi- 
cal tests to aid packers to 





determine grades of coal that will give 
the greatest return for the money spent 
—in other words, how to choose coal 
more intelligently on the basis of what 
is accomplished in terms of pounds of 
water evaporated and pounds of steam 
generated. 

This discussion may be continued by 
taking up costs added to coal between 


the time it is received on the side track 
at the meat plant and the time it is 
fired under the boilers. What are some 
of the methods observed by THE Na- 
TIONAL PROVISIONER STEAM AND POWER 
SAVING SERVICE in its surveys of meat 
plant power departments by which 
packers are holding these expenses to a 
minimum ? 


Unloading Costs 30c Ton 


If packers question expense of coal 
freight—from which they get nothing 
of direct value in producing steam— 
they might be further concerned to 
know that an additional cost, from 
which no direct steam producing value 
is received, is added to the coal after 
it reaches the plant. 


Before coal can be burned it must be 
taken from cars and placed in the fur- 
nace under the boiler. Operations in- 
volved may be done efficiently and 
cheaply, or crudely and expensively. 
Between the two methods is a cost 
spread which can be reduced materially. 


An Illinois plant last year burned 
9,000 tons of coal for which it paid 
$2.15 per ton, or $19,350. This coal was 
delivered on a side track alongside coal 
bins adjoining boiler room. The coal 
was shoveled by hand from cars into 
bins, from where it flows by gravity to 
the boiler room floor in front of the 
boilers. 


Unloading from cars cost 30c per 
ton, a labor charge which added $2,700 
to the packer’s fuel cost. Hand firing 
necessitated one more man on each of 
two shifts than would have been re- 
quired with a coal-handling system that 
delivered coal to an overhead bunker, 
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or to a traveling weight larry, from 
which it could flow by gravity to stoker 
hoppers. One of these workers received 

20 per week and the other $18, a total 
extra labor cost amounting to $1,976.00 
per year. 


Handling Adds 5lc Ton to Cost 


In this case, therefore, lack of me- 
chanical coal handling 
equipment and_ stokers 
cost this packer a total 
of $4,676.00 per year, 
and added approximately 


HANDLING BOTH COAL 
AND ASHES. 


2.—In this coal con- 
veying system a bucket 
elevator is used to take 
overhead bunker 
before it goes to stoker 
hoppers. System also han- 
dles ashes to an overhead 
bin, from which they are 
loaded by gravity’ into 
trucks or cars for disposal. 
(Link-Belt photo.) 


Fig. 


fuel to 


51e per ton to his fuel 
cost. 

A relatively inexpen- 
sive coal handling sys- 
tem at this plant would 
cut fuel unloading cost to 
probably not to exceed 

10e per ton, including fixed charges, 

and effect a saving of approximately 

$1,800 per year. Stokers under the 

boilers would eliminate the labor cost of 

two workers, and reduce coal-handling 

costs by an additional $1,976, in addi- 

tion to improving boiler efficiency. 
Total saving thus made—$3,776— 

would be sufficient, it has 

been estimated, to pay 

cost of improvements in 

not to exceed four years. 

There is available to this 

packer, therefore, a safe 


PROVIDING LIVE AND 
DEAD STORAGE. 

Fig. 3.—Where coal sup- 
plies or deliveries are un- 
certain, storage is advis- 
able. This system handles 
coal from cars to storage 
or bunker. 

Many adaptations of the 
coal-handling system 
shown in Figs. 1, 2 and 3 
may be made to fit the 
needs of any meat packing 
plant. (Drawings courtesy 
Link-Belt Co.) 


investment in his plant 
that probably would yield 
him in excess of 25 per 
cent return. 

A Michigan packer 
last year burned 4,875 
tons of coal, all of which 
was unloaded into bins by hand and 
from there wheeled into the boiler room 
and hand fired. Cost of handling in this 
case, including extra labor necessitated 
by hand firing amounted to about $3,500, 
$2,000 of which, it is estimated, could 


be saved by installation of a coal-han- 
dling system and stokers. 


Savings in Small Plants 


Nor are the savings to be made by 
handling coal mechanically confined to 
larger plants, as so many packers seem 
to believe. Relatively inexpensive ¢og] 
handling systems, such as the silo sys. 
tem described in the December 29, 1934, 
issue of THE NATIONAL PROVISIONER, 
are available. 


Cost records in plants using this type 
of coal handling system show an ex- 
pense for handling coal, including fixed 
charges varying from 8 to 12c per ton, 
depending on the amount of coal 
burned. Costs to install such a system 
with a capacity of 25 to 50 tons of coal 
per hour varies from in the neighbor- 
hood of $7,00 or $8,000 to $13,000. 


Expense any packer is justified in 
making to provide mechanical means 
for handling coal depends primarily on 
amount of coal burned. 


Just as there are many meat plants 
where steam costs are out of line be- 
cause of high coal handling costs, so 
are there others where the amount of 
coal burned is too small to justify any 
handling system that might be suitable, 
and where cost of coal handling is so 
small, compared to other expenses, as 
to be of secondary consideration. Even 
in the smallest plants, however, the 
subject of mechanical coal handling 
should not be summarily dismissed un- 
til it has been determined that a fair 
return cannot be made on the invest- 
ment required. 

If amount of coal burned is not great 
enough to justify any considerable ex- 
penditure for coal-handling equipment, 


a convenient arrangement is to have 
coal pockets or coal bunkers located 
next to boiler room wall, so that coal 
will flow from them by gravity to floor 
in front of furnace doors. In some Il- 
(Continued on page 34.) 
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How Much for a Can of Dog Food? 


Tests indicate that the food value in a 6-cent can is 


about one-twelfth of that in a 10-cent can 





dog food as a logical department 
of their business must make certain 
decisions before they go into it. One is: 


M Cove packers looking at canned 


What shall go into the can, and what 
shall it sell for? 

Packers might take warning from ex- 
periences of dog food manufacturers 
outside the meat industry in merchan- 
dising their product. 


Thousands of cases of canned dog 
food were sold in the East last sum- 
mer at prices that precluded the possi- 
bility of a profit for manufacturers. In 
some instances, product was passed on 
to retailers for as little as $1.70 per 
ease of 48 cans, a little more than 3%c 
per can. 


A Merchandising Racket 


This situation is said to have been 
caused primarily by anxiety of some 
canned dog food manufacturers—not 
meat packers—to secure distribution in 
that market. And the result was a 
situation that had all the earmarks of 
a merchandising racket. 


These sales were made by so-called 
brokers, who would agree to distribute 
so many thousand cases at a certain 
price—usually low enough to sweep 
aside all selling resistance. As com- 
pensation, the broker took one case of 
product for each one sold. 


Effectiveness of such methods as a 
means of introducing a product into a 
market is not questioned.. But in these 
instances brokers’ interests were with 
the dog food manufacturers only until 
the agreement had been fulfilled. 


With one brand introduced, brokers 
concentrated their effort on the sale of 
another. And the first manufacturer 
was left high and dry, unless he had the 
sales organization and facilities to fol- 
low up any advantage initial distribu- 
tion may have created for him. And 
even when he was so prepared, he found 
it almost impossible to sell profitably 
in the face of low prices at which brok- 
ers were “introducing” other brands. 


Dog Owners Are Getting Wise 


The situation is said to be improving, 
however. Dog foods may continue to 
be “introduced,” and the retailer may 
continue to be interested by an intro- 
ductory price, but the consumer is ap- 
parently coming to appreciate that 
there is a difference in dog foods—a 
difference reflected largely in prices 
asked for different brands—and he is 
buying with more discrimination and 
with more thought for the value his dog 
will receive. 


The letter from a dog owner and 
breeder, published in this issue, is in- 
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HE DESERVES GOOD FOOD. 


It is not the price of dog food that should 

count, but a food that suits the dog. If he 

gets one-twelfth the nourishment from a 

6c can that he does from a can costing 

l0c, what percentage is there for anyone, 

man or dog? This dog seems satisfied 
with his food. 


teresting as illustrating that agitation 
against canned dog foods low in bio- 
logical value is having its effect. Pro- 
ducers of dog food will find in it a re- 
flection of sentiment that is bound to 
become more general among canned dog 
food purchasers as the situation be- 
comes better known. 


Cost of Food in the Can 


Assuming that dog foods are sold on 
the basis of cost to produce, dog food 
in a 6c can costs 12 times more than in 
a 10c can. This fact was brought out 
by Dr. J. W. Patton in an article in 








Figuring Costs in 
Canning Dog Food 


TABLE I.—FIXED COST OF CAN OF 


DOG FOOD. 

Cents. 
CU. Bi icocc th ec Sekwurks sos he cosas 1.726 
Freight and handling ................+e0. 0.274 
DD wig 9049-40535540 00 aeecesertaeteeiaaba 0.125 
CGD Shacsren ei akd wade vcaates aber eues 0.252 
Labeling, puckhgimg, 00. ...6 666 ccccccccens 0.350 
Filling, cooking, sterilizing, ete........... 0.750 
I WI irae xb daw eaiewnas bo aaaeaes 0.250 
Transportation (S800 miles)................ 0.510 
ROUND Ska CN sews wkonnsnubeenedeneuEse 0.600 
Mawatactarer’s PORE co .sicccccciececvvece 0.333 
WEE 46Kde basa cecewhstinwetweutneadiiekt ).17¢ 

TABLE 2.—COSTS VARYING WITH PRICE 

OF CAN, 

i | eee 5.17¢ 5.17¢ 
Retailer's gross profit.... 0.50¢ 0.83¢ 1.00c 


CIID bs ciceew-vstie siveice, 0.33¢ 2.00¢ 3.83¢ 


Retali price ..weccccas Ge 8e 10¢ 


the January issue of Veterinary Medi- 
cine. 

The 6c can, he said, is purchased be- 
cause it is cheap. Actually the food 
in the 6c can costs nearly twelve times 
as much per unit of nutritive value as 
the food in the 10c can, and six times 
as much as the food in an 8c can. 


Regardless of the value of dog food, 
there are fixed costs which the manu- 
facturer cannot get away from. And 
these fixed costs need be no more for 
a food high in biological value than one 
that is less valuable in this respect. 

These costs, as compiled by Dr. Pat- 
ton, are shown in Table I. To fix the 
selling price there must be added to 
the fixed cost other costs which vary 
with the can of product. These latter 
costs are shown in Table 2. 


Food Value Varies 


These cost figures show that “the 
maximum food value, the part used by 
the purchaser, in the 6c can, can be 
only one-third of 1c. In the 8c can it 
may be six times as much, or 2c. In 
the 10c can an allowance of 3-5/6c for 
food is possible, approximately twice as 
much as the 8c can, and nearly 12 times 
as much as the 6c can. 

“The costs termed ‘fixed’ in the tables 
are such only in that they are inescap- 
able. There may be a variation in their 
proportions. 


“Thus, the freight on the cans will 
vary with the distance of the canning 
plant from the source of supply; trans- 
portation will vary with the area over 
which the food is distributed; overhead 
naturally varies from plant to plant, 
and so may selling costs, etc. But, on 
the whole, costs in the groups as given 
are approximately minimal — many 
plants will exceed them; few, if any, 
have a lower fixed cost. 


Cheap Dog Food a Delusion 


“On a percentage calculation, also, 
the 6c can of dog food is uneconomical 
and its purchase wasteful. 

Thus, the dog gets but 6 per cent of 
the money his owner spends for a 6c 
can, and 94 per cent of the purchase 
price is uneaten; he gets 25 per cent 
of the money expended for a 8c can, 
and only 75c per cent is discarded; he 
gets approximately 40 per cent of that 
expended for a 10c can, which compares 
favorable with the cost of the food in 
canned fruit or vegetables, bottled milk 
or other packaged foods. 

“Verily, cheap dog food is both a de- 
lusion and a snare—a delusion for the 
owner of the dog and a snare for the 
dog. And both suffer from it, as does 
also the retailer, whose margin of profit 
for handling it is inadequate. The 
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manufacturer alone profits, and he in 
no greater degree than in putting up a 
can of good food. 

“Of course, it does not follow that 
every can of dog food that retails for 
8c has 2c of food value in it, nor that 
every can that retails for 10c has ap- 
proximately 4c of food value in it. But 
it is possible for it to contain these 
amounts if manufactured by an honest 


manufacturer whose cost of selling is 
not too high, and who puts inside of 
the can the maximum food value per- 
mitted by the limitations of costs and 
retail price. 

“But no manufacturer, however good 
his intentions, can put anything of food 
value worth considering into the 6c can 
unless he be a philanthropist supported 
by an endowment.” 


What a Dog Owner Thinks 
About Canned Dog Food 


Hartford, Conn., Jan. 23, 1935. 


Editor THE NATIONAL PROVISIONER: 


I was very much interested in the 
article in the January 12 issue of 
THE NATIONAL PROVISIONER relating to 
canned dog food. 


For a number of years I have op- 
erated my own kennel as a hobby, and 
a year ago I opened up a town office 
and took on dog foods and supplies. 
In this way I have not only seen the 
kennel owner’s side of the dog food 
question, but also the dealer’s. 


I feel that most of the manufactur- 
ers have so far had the wrong idea 
about dog foods. They have taken their 
scraps, cooked them up and said: “Let’s 
sell a dog food.” This has all been 
done without considering what is good 
for the poor dog, or what the owner 
wants. 


Poor Salesmanship 


If the dog food manufacturer would 
find out from the kennel owner and 
the veterinary what is wanted for the 
dog, either by direct letter or by ques- 
tionnaire, and then either do his own 
experimenting or have some large ken- 
nels or some college carry on the ex- 
periments, and by a study of the dog’s 
reaction, find out the proper diet, he 
could make a food that would be satis- 
factory. 


I have asked a number of dog food 
salesmen what their food contained, and 
so far I have been put off with the 
statement that it was a good food and 
a balanced diet. 


Now the man who produces this food 
would not purchase an automobile if 
the salesman simply told him that the 
car had a good motor, but refused to 
tell him whether it was a four, six or 
eight cylinder. This salesman would be 
told to “jump in the lake,” so far as 
a sale was concerned. Why do they 
think they can get away with it? 

You can fool the customer for just 
about so long, but eventually you have 
to take the public into your confidence, 
and let them know what they are 
buying. 

Can't Be All Meat 

I believe if the manufacturer will 

spend a little time and money finding 


out what a dog requires in a diet, and 
then make up that food and let the 
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public know what they are buying, he 
will have no trouble in finding a market. 

One thing he must learn and that is 
a steady diet of canned meat and noth- 
ing else will never be a complete food 
for either a dog or a human. At pres- 
ent they are trying to get away with 
it, and it can’t be done. If they will 
be content to balance the meat and 
vegetable portions, they will sell all 
they can make, and they will not be 
cheating the dog. 

I am very much interested in the 
development of canned dog food, and 
appreciate reading articles regarding 
such that appear in your paper. If I 
can be of any assistance in helping 
along the cause, I will gladly do so. 

As an owner I know what I want, 
and as a dealer I think I know what 
the public would buy. If you care to 
print this letter you may do so. 

Very truly yours, 
W. J. Hickmotrt, Jr. 








Unemployment 
Compensation 


A preliminary review of un- 
employment compensation has 
been made by the Committee on 
Social Legislation of the National 
Conference of Business Paper 
Editors, of which the editor of 
THE NATIONAL PROVISIONER is a 
member. 

This is the first of a series of 
factual studies dealing with cur- 
rent national questions of busi- 
ness interest. Studies on other 
proposed legislation will be made 
public from time to time. 

Copies of this report on “Facts 
About Unemployment Compensa- 
tion” may be obtained by filling 
out and sending in the following 
coupon with 10c in stamps to 
cover postage: 


Editor THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, III. 


Please send me copy of the survey on 
“Facts About Unemployment Insurance.” 




















OBJECT TO DOG FOOD RULES 


Many objections to features of the 
content and label rules for canned qd 
food, proposed under the dog food code, 
have been expressed on hearing held in 
Washington, D. C., recently. 


These rules (see THE Nationa, 
PROVISIONER of January 19, 1935) pro. 
pose to set up standards of biological 
and nutritional values, but have been 
extensively criticized as being indefinite 
and altogether inadequate. 


What is probably the opinion of most 
manufacturers of dog food who are 
trying to produce a quality product was 
summed up by P. M. Chappel, pioneer 
canned dog food manufacturer, who 
said at this hearing: “In a large degree 
the dog food industry is now a racket,” 
He endorsed the code in general, ae- 
cording to reports, but found flaws in 
it. In particular, he believes, it does 
not go far enough in its control over 
ingredients. He demanded a minimum 
standard of nutritive value presumably 
to be determined. 


Other producers, including C. J. Rich, 
Rockford, Ill., expressed dissatisfaction 
with the content and label rules under 
the code, as did also spokesmen for the 
Consumers Advisory Board and the 
Breeders’ and Veterinarians’ League. 
The former demanded intensive scien- 
tific supervision of dog foods by the 
staff of a central testing laboratory to 
guarantee quality. 


The latter, L. J. Brosemer, asserted 
that “8,900,000 pounds of junk were 
sold as dog food last year. We want 
these so-called standards of purity, as 
defined in the code, worded so that all 
can understand them.” 


FINANCIAL NOTES 


Directors of General Foods Corpora- 
tion have declared the regular dividend 
of 45c per share on the company’s no 
par common stock, payable February 
15 to stock of record February 1. The 
company now has more than 60,000 
stockholders with an average individual 
holding of 87 shares. 


Procter and Gamble Company reports 
$5,423,561 consolidated net profit for 
the three months ended December 31 
For the six months, net profit was 
$7,544,022, according to quarterly re 
ports, equal to $1.11 on common after 
deduction of the inventory reserve. In 
the like period of 1933 net profit was 
$7,107,517 or $1.03 a share on common 
stock. 


MORRELL QUARTERLY DIVIDEND 


Board of directors of John Morrell & 
Co., Inc., at a meeting held February 
13, 1935, declared a quarterly dividend 
of 90c per share upon its common 
payable March 15, 1935, to the stock 
holders of record at the close of bust 
ness February 23, 1935. 
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Meat Sales in 1935 


Volume and Unit Selling Costs are 
Things to Think About 


HIS year may not be an easy one 
for packer salesmen. 

With less product available—due to 
reduced supply of meat animals—bet- 
ter selling will be required to get vol- 
ume and prevent unit selling costs in- 
creasing unreasonably. 

These are the thoughts expressed by 
a packer salesman in the following let- 
ter. He says: 

Editor THE NATIONAL PROVISIONER: 

Some packer salesmen have not given 
much consideration to the effect the re- 
duced supply of livestock is going to 
have on the meat packing industry this 
year. They may think this is a prob- 
lem for the executive to worry about. 

But an industry or a firm cannot 
come up against a situation such as this 
without effects extending to every de- 
tail of the business and to every work- 
er, down to the humblest employe. This 
being so, let us consider briefly how the 
situation may affect the packer sales- 
man. 


Not So Easy as It Looks 


Recent figures from the Institute of 
American Meat Packers indicate that 
commercial slaughter of meat animals 
during 1935 will be from 20 to 25 per 
cent under similar slaughter during 
1934. Beef and veal slaughter, it is 
estimated, will be 20 per cent smaller 
and lamb slaughter 12 per cent smaller. 
Provisions and lard available for dis- 
tribution this year, it is thought, will 
be about 30 per cent under the quantity 
of these foods sold last year. There 
are possibilities these figures may turn 
out to be higher than now estimated. 

If from 20 to 25 per cent less meat 
is produced this year, then each packer 
salesman, on an average, will be able 
to sell only from 75 to 80 per cent of 
the tonnage he disposed of in 1934. 
“Pretty soft,” I hear some say. “With 
less product available there will be less 
work to be done.” 

This is lazy thinking, I believe. As 
I see it, with less product available 
there will be more work to be done by 


those who are given the opportunity to 
do sales work. 


When Volume Shrinks Costs Rise 


In our thinking of the future let us 
not forget that, with less product avail- 
able for sale, fewer men will be needed 
to sell it. On the basis of estimated 
livestock kill this year three men should 
be able to what four men did last year. 
And I have a “hunch” that those who 
show the ability to move more than the 
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average amount of product are those 
who are going to continue to do the 
selling. 

The matter of selling costs is also 
going to be an influence in determining 
who may continue on the payrolls. As- 
suming a salesman’s aggregate cost of 
selling remains the same as it was last 
year, and he sells an average tonnage 
of 20 to 25 per cent less than he sold 
in 1934, then his cost per hundredweight 
of product billed out will have in- 
creased. ; 


Better Sales Efficiency Needed 


Packers are going to scan closely 
during the coming year, I believe, every 
detail of increased cost. If a salesman 
sells 20 per cent less and his aggregate 
selling cost does not change, then his 
selling cost per hundreweight of prod- 
uct will have increased 25 per cent. If 
he sells 25 per cent less product his 
selling costs per hundredweight of 
product will have increased 33% per 
cent. 

These are cost increases which, it 
seems reasonable to believe, cannot be 
permitted. If this is so, then greater 
selling efficiency is going to be re- 
quired. With product less plentiful it 
might be reasoned by some that this 
greater efficiency will not be difficult 
to, secure. 

It will help to get the right slant on 
the situation if we keep in mind that 
scarcity alone does not make a market. 
There must also be demand, which in 
turn is influenced by what the con- 
sumer is able and willing to pay. I do 
not think any of us should hold the im- 
pression that meat is going to be any 
easier to sell because there will be less 
of it. 


No Need to be Scared 


It would seem logical to assume that 
under the circumstances the packer is 
going to require this year a greater 
efficiency in all departments of his bus- 
iness. Nor does it seem reasonable to 
believe that exceptions will be made in 
the sales department, or that any un- 
usual leniency will be extended to those 





alesman 


whose job it is to move a plant’s pro- 
duction at profitable prices. 

It was not my intention when writ- 
ing this letter to attempt to throw a 
scare into anyone. My sole aim is to 
bring to packer salesmen a realization 
that the coming year, instead of being 
an easy one so far as moving product 
is concerned, probably will require more 
effort and a higher degree of sales 
ability than may be thought necessary 
by those who have not taken the time 
to look ahead a few months, and try to 
visualize the situation as it may exist 
at that time. A little planning at this 
time might go a long way toward 
smoothing out the bumps a little later 
on in the season. 


If we appreciate conditions we should 
be able to plan more logically and in- 
telligently to do our job in the most 
efficient manner. And in doing this 
we will have contributed our share 
toward aiding our companies to solve 
what may prove to be difficult process- 
ing, manufacturing and merchandising 
problems. 

Yours truly, 


PACKER SALESMAN. 


IS THIS A RECORD ORDER? 


Here is a record for packer salesmen 
to shoot at—an order on which there 
was 260 separate and distinct packing- 
house items. 


This order was secured by packer 
salesman Roger Albo of the Nuckolls 
Packing Co., Pueblo, Colo., from Your 
Food Store, Santa Fe, N. M., and was 
encouraged by a “most items per order 
campaign” instituted by the company 
in which the prize for first place was a 
special leather belt with a silver 
buckle. Second money was won by a 
190-item order. 


Practically every item on the list was 
included in this 260-item order—beef, 
calf and lamb carcasses, cuts of fresh 
beef, veal, lamb and pork, fresh meat 
specialties, cured and smoked meats, 
sausage and ready-to-serve specialties, 
lard, shortening, cheese spreads, salad 
dressings, horseradish, sauces, mustard, 
etc. 

This order may be a record. If it is 
the fact should be duly recorded. If 
there have been orders on which there 
have been a greater number of items 
it would be interesting to know them. 
If you have heard of any larger orders 
write to THE NATIONAL PROVISIONER 
and tell about it and the circumstances 
under which it was secured. 


Do your salesmen read this 
page, which is written for them? 
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Steam Bone Meal 


Packers who have been handling large 
numbers of cattle, particularly where 
the meat is canned, have a problem of 
profitable disposition of bone. One 
packer writes about steam bone. He 
says: 

Editor THE NATIONAL PROVISIONER: 

We are producing a good deal of bone these 
days and have been selling this green at quite 
a low price. We have been wondering if we 
could make steam bone meal, or make the steam 
bones and hold them until we have a sufficient 
quantity for shipment. Just how is steam bone 
made and what is steam bone meal? 

Steam bone meal is ground steam 
bones. Such bones are produced usually 
in plants large enough to cook bones 
separately from other material and 
where the product is produced by the 
wet rendering process. The bones are 
cooked for the removal of all tallow 
and gelatine, thoroughly dried and then 
ground. Steam bone meal contains a 
large percentage of phosphate of lime, 
the protein and grease having been re- 
moved in the cooking process. 


Tanks used for cooking bone are 
equipped with bottom outlets for the 
removal of cooking water. They are 
provided with perforated coils which 
permits the heating of the cooking 
water by direct steam. 


When a charge of bone is to be cooked 
the tanks are filled with cold water and 
the bones are thrown into this as fast 
as they accumulate. The water is kept 
cold until the tank is filled. The steam 
is then turned on and the water heated 
to about 190 degs. F. and kept at this 
temperature until all of the fat has been 
melted out of the bones and the meat 
and gristle loosened. 


Provision must be made so the tanks 
will not run over as this would result 
in loss of fat. Cooking continues for 
from 4 to 12 hours, depending upon the 
bones. Overcooking makes the bones 
chalky and undercooking results in 
greasy bones. 

When cooking is completed, the bone 
oil is skimmed off the top of the tank 
and the cook water run either into the 
sewer or through the evaporators for 
concentration into glue or stick. Water 
from the cooking of certain kinds of 
bones is better than that from others. 

The bones are then put into a wash- 
ing machine and tumbled about in a 
spray of hot water to wash off any fat 
or gelatine, meat or gristle. The washed 
bones are then taken to the drying 
room. 

Where the production of bone is not 
large enough to warrant the separation 
of bones before cooking, it is customary 
to cook all kinds’ together. The 
knuckles are placed in the bottom, the 
shins and cutting room bones next and 
the jaws and skulls on top. This is done 
where neatsfoot stock is not produced 


Page 20 


Poi mis 4 for 


the Irade 








WN) in * 1} 
ny Dy) 


ri ANOS ; 
fos 


but where all of the fat is made into 
bone oil. 

If bones are thoroughly cooked and 
dried and held under proper storage 
conditions they will keep for a long 
time. 


Holding Fresh Bellies 


A packer asks how to hold fresh 
bellies for future cure. He says: 
Editor THE NATIONAL PROVISIONER: 

We want to know the best way to store fresh 
bellies for future use. Is it possible to wrap 
them and pack in 100-lb. or 200-lb. containers 
before the material is frozen through separately ? 
Also please tell us at what temperature they 
should be frozen and stored. We want to hold 
them 90 to 125 days. The bellies will average 
8/10, 10/12 and 12/14 lbs. 

The best way to hold fresh bellies for 
future cure is to freeze them. The 
bellies are usually wrapped two or more 
to a bundle, with sometimes as many 
as six included, in waxed paper. The 
number wrapped in a single package 








What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 

Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 

This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 

THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In larger quantities, 
please write for prices. 

The 
Oid Colony Bidg., 
Please send me 


Figure Shrink age 
Hams.’ 


National Provisioner: 

Chicago, Ill. 

reprint on ‘‘How to 
Cost in Making Boiled 


Name 


Enclosed find a 10c stamp. 




















will depend on the size of the bellies, 

The meat is laid rind to rind ang 
meat to meat with the skin side out on 
top and bottom of the bundle. The bun- 
dles are tied and placed on racks in the 
sharp freezer. 

Freezing is done at a temperature of 
5 to 10 degs. below zero or lower. After 
the product is thoroughly frozen it may 
be transferred to a holding freezer of 
10 degs. above zero. 


It is desirable to protect the bellies 
from the air during the freezing pro- 
cess to reduce dehydration to a mini- 
mum. This dehydration is a drying of 
the surface of the meat while freezing 
and is shown as “freezer burn” which 
results in rancidity and the develop. 
ment of yellow color in the fat. 

Wrapping in paper and handling as 
above described is more desirable than 
packing the product in containers and 
freezing. 

The paper used is especially designed 
for freezer purposes and is manufac- 
tured by paper companies who adver- 
tise regularly in THE NATIONAL PRo- 
VISIONER. 


Parboiling Beef 


Beef may be canned without parboil- 
ing, but when this is done the finished 
product is more similar to beef stew 
than to roast beef. 

One of the purposes of parboiling 
is to reduce the percentage of moisture 
in the meat and to make a more solid 
canned product. One canner asks how 
long beef should be parboiled. He says: 
Editor The National Provisioner: 

We have been parboiling beef about 45 minutes 
before canning. Recently we were informed this 
is too long. Will you please advise us what is 
good parboiling practice? 

Parboiling time for beef will depend 
to some extent on the size of the pieces 
going into the parboiling kettle. Some 
packers cut the meat into pieces weigh- 
ing from 2 to 3 lbs. Other packers pre- 
fer to cut the meat into strips about 1% 
to 2 in. wide before placing them in the 
parboiling kettles, in order to shorten 
the parboiling time. Machines for this 
purpose may be secured from manufac- 
turers of meat plant equipment. 

The cut meat is cooked at boiling 
temperature until all of the natural red 
color disappears. This will require a 
cooking time of from 20 to 30 minutes 
for 2- to 3-lb. pieces. Pieces cut m 
narrow strips will parboil in a much 
shorter time. 


What products go into neutral lard? 
How is it made? All steps in the process 
are explained in “PorK PAckING,” The 
National Provisioner’s latest book. 
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Curing Butts 


How should cellar trim butts be 
cured? A packer writes as follows re- 
garding this: 

Editor THE NATIONAL PROVISIONER: 

We want to make “daisy” hams and would like 
instructions for handling cellar trim butts for 
this purpose. 

Cellar trim butts used for making 
a specialty product are often cured in 
second ham pickle, where this is avail- 
able. The strength of this pickle is 
usually around 46 to 50 degs. and it 
must be brought up to around 70 degs. 
before being used. The pickle must be 
sweet. Not too much sugar should be 
added as this has a tendency to develop 
a very bright color in the smokehouse 
which darkens later on. 

If no second pickle is available, a 
regular fancy ham pickle can be used. 
This may be made as follows: 

For 100 gals. of pickle use 

3 lbs. sodium nitrate 

6 oz. sodium nitrite 

10 lbs. sugar 

Strength of pickle 70 degs. 
Or 4 lbs. sodium nitrate 

10 lbs. sugar 

Strength of pickle 75 degs. 


If it is desired to force the cure, the 
butt may be pumped, using one stitch 
and one stroke through the center. 

Some packers like a dry cure for 
these butts, using 

3 Ibs. fine granulated salt 
2% lbs. granulated cane sugar 
4 oz. saltpeter 


for each 100 lbs. of green meat. Each 
piece is rubbed thoroughly with the 
mixture and the butts are packed tight- 
ly in boxes, the bottom of which has 
been sprinkled with some of the mix- 
ture. Additional amounts are sprinkled 
between each layer of meat. The lid 
is put on tight and the product left 
until it is cured. 

If the butts are pickle cured, they 
will cure in 18 days and need not be 
overhauled in this time. If dry cured, 
about three weeks are required. 


It is customary to smoke the butts 
from 16 to 18 hours at a temperature 
of 100 to 110 degs. F. If they are 
stuffed in containers before being 
smoked, it is necessary for the temper- 
ature to be sufficiently high for the 
product to reach an inside temperature 
of 137 degs. in the smokehouse. 


CANNED MEAT EXPORTS 


Canned meat exports from the United 
States during December, 1934, are re- 
ported as follows: 

Total lbs. Value. 


Canned beef 6 $53,891 
Canned pork 70% 

Canned sausage 

Other canned meats 


RE ee ee 1,072,945 
To insular possesions 190,210 


OTE DLE 1,263,155 


Of the quantity exported to insular 
Possessions, Hawaii took 81,054 lbs. 
and Porto Rico, 109,156 Ibs. 
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Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 

There is much inefficient steam and power generating equipment in use. Prac- 
tices in many instances are behind the times. Advantage has not been taken of 
modern, cost-cutting equipment and waste elimination methods and appliances. The 
result is much waste and loss, with steam and power costs higher than they need be. 

THE NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE is a new 
service to readexs of THE NATIONAL PROVISIONER. Its purpose is: 


To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 
To aid packers to compare their steam and power costs with those in other 


plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting engineering service. There is a place for the 
consulting engineers that no other can fill. 

But there is also a need for a service to bridge the gap between the plant on 
the one hand and the consulting engineer on the other—the practical experience of 
the operating force and the technical skill and knowledge of the trained expert. 

It is this gap that THE NATIONAL PROVISIONER STEAM AND POWER SAVING 


SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize designs, or to 
compare the merits and advantages of one piece of equipment with another. Par- 
ticular conditions vary too widely to attempt these services. 

But packer subscribers with everyday operating problems are invited to consult THE 
NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE. Every effort will be 


made to help them. 








SIZE OF STEAM PIPES 


While it is good practice to provide 
some excess capacity when installing 
steam piping, there is no economy in 
having pipes considerably larger than 
probably ever would be required. There 
is an economical point, therefore, be- 
tween capacity and cost which un- 
doubtedly the packer who wrote the 
following letter is trying to find. 
Editor The National Provisioner: 

We are doing some rehabilitation work in our 
plant, including the installation of considerable 
new steam piping. We want this to be large 
enough, but on the other hand we do not want 
to go to any unnecessary expense. Can you tell 
us how to figure steam pipe sizes? 

The first thing that must be deter- 
mined is the amount of steam any pipe 
will be required to deliver. Manufac- 
turers of equipment usually are able to 
supply this information. In many cases 
the information may be secured by 
catching and weighing the condensation 
from steam traps. A pound of water 
evaporated in the boiler makes a pound 
of steam. Conversely, when a pound 
of steam is condensed, a pound of 
water results. 








25 Cents on 
The Dollar 


Not more than 50% of the 
heat value bought by the 
packer actually reaches its 
place of use. 

After it gets there, at 
least half of what is left is 
wasted. 

So he gets only $25 value 
out of every $100 worth of 
coal he buys. 

Should he be interested in 
heat and fuel saving? 




















When the pounds of steam per hour 
the pipe will be expected to deliver 
has been determined, pipe sizes can be 
found by reference to tables of steam 
pipe capacities. Kent’s Mechanical En- 
gineer’s Handbook gives the following 
carrying capacities for pipe: 


PIPE CARRYING CAPACITIES. 


Pipe size. 200lbs. 150lbs. 1001bs. 50 lbs. 
In. Pounds of steam per hour. 
1 1,210 872 618 
1% y i 1,105 

1,525 
2,550 
5,720 
10,000 
15,800 
22,600 
30,000 


_ 
~ 
= 


AD om bo 


VALUE OF NATURAL GAS 


How does natural gas compare with 
coal as a fuel for meat plant boilers? 
A packer who is considering the use 
of gas wants to know. He says: 

Editor The National Provisioner: 

We have been thinking about using natural gas 
under our boilers and are trying to determine 
whether we could make money by so doing. What 
are the number of heat units in natural gas? Is 
it more economical than coal? 

To determine whether or not a sav- 
ing could be made by burning natural 
gas, this packer would have to consider 
many factors other than the heat units 
in the two fuels, including cost to pur- 
chase, freight and labor (in the case 
of coal), boiler efficiencies obtained, 
and finally the costs to produce a pound 
of steam with coal and gas. To arrive 
at an accurate decision would require 
much more information than this pack- 
er has given, and perhaps boiler tests. 

Composition of natural gas varies 
considerably with the locality in which 
it is produced. It may contain from 
somewhere in the neighborhood of 950 
to 1,500 B.t.u. per cu. ft. This packer 
may obtain the composition of natural 
gases from different fields by consult- 
ing technical paper 158, U. S. Bureau 
of Mines. 
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These special wraps for Hams 


BRING EXTRA EASTER BUSINESS! 


The eye-appeal of spark- 
ling Cellophane printed 
with colorful, seasonal de- 
signs has proved to be a 
great way to boost ham 
sales at Easter. Shopping 
housewives are very sus- 
ceptible to this menu sug- 


gestion. 


JUST:A FEW STATE- 
MENTS FROM PACK- 
ERS WHO HAVE USED 


SUCH WRAPS 


r hams tast year! 


iness on East it attracted lots of attention'” 


«“ Doubled bus ‘‘ Dealers like our unit. 


“gs =e 
ubstantiaj 'NcCrease in 1934 


- + Will do it @Zain in 1935!” 


“es We 
&ot a lot of Special window displays!" 


44 The ‘ 
Pecial y 
Tap hej 
Ped 
US Place Product 
With ma 
ny new d 
Calers1», 


“So successful in 1933, we repeated in 1934 with big increase!” 


YOUR EASTER PACKAGE: Stock designs eS l lo h ane 


like the one shown can be obtained promptly Pc My ge Pen 
—or special designs if you prefer. Du Pont 


Cellophane Co., Inc., 350 Fifth Avenue, New 
York City “'Cellophane’’is the registered trade-mark al NT 
a of the Du Pont Cellophane Co., Inc. SreTares 
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LIGHTNING CUTTER IMPROVED 


A lightning cutter, similar in some 
details of design to the older machine 
put possessing features that should 
greatly increase its utility in the sau- 
sage kitchen, has been announced by 
The Cincinnati Butchers Supply Corp., 
Cincinnati, Ohio. 


In a number of details this machine 
is revolutionary in design, incorporating 
two sets of silent cutter knives for fine 
cutting and two sets of disk knives for 
cutting dry and semi-dry sausage. The 


DESIGNED TO CUT COARSE OR FINE, 


PURCHASING 


Departrnentax 


by producing the same cutting results 
as are obtained with the lightning cut- 
ter. For high speed cutting the disk 
knives and the silent cutter knives can 
both be used at the same time. 


While the bowl of this cutter is 63% 
in. in diameter, the machine requires a 
floor space of only 79x89 in. The rea- 
son for this is that the motor is 
mounted on top of the cutter apron, 
thereby saving valuable floor space and 
at the same time putting the motor in 
a high and dry position. The unloader 
is driven through the automatic friction, 
which starts unload- 
er bowl rotating 
when it is lowered 
to proper position 
for discharging meat 
from cutter bowl. 

The capacity of 
this machine is 400 
Ibs. per batch, and 
the cutting time 
ranges from 2 min- 
utes up, depending 
upon cut desired. 

The entire machine 
is built very sub- 
stantially, so as to 
give it a long life 
and to operate with- 
out vibration. The 
machine is sanitary 
and easy to keep 
clean. The domestic 
shipping weight com- 
plete with motor is 
8,500 lbs. Plants 
that do not have oc- 


The machine has two sets of knives for fine cutting and 

two sets of disc knives for cutting dry and semi-dry sausage. 

Either set of knives may be used, or when high speed cut- 
ting is desired both sets can be used at the same time. 


illustration shows the disk knives in the 
raised position and the unloader bowl 
in the position in which it would be for 
unloading the fine cut meat from the 
cutter bowl. 


The silent cutter knives are located 
toward the back part of the cutter bowl. 
These knives are mounted in two sets, 
so arranged that the rear set operates 
between the front set, thereby acting as 
a comb for the front set of knives. The 
rear set of knives is provided with a 
comb, so that a uniformly fine cut prod- 
uct is assured. These two sets of knives 
are mounted on removable heads, so 
that the knifeheads can be taken out 
each day for thorough cleaning and 
sharpening. 

If corase-cut meat—such as is used 
in the production of summer sausage— 
is to be cut with this machine, the si- 
lent cutter knives are left out of the 
machine and the two sets of disk knives 
are lowered into the cutter bowl, there- 
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casion to use the 
disk knives can pur- 
chase the cutter 
without the disk 
attachment. 

Patent application 
covering the con- 
struction of this ma- 
chine has been filed 
and factory produc- 
tion schedules have 
been arranged so 
that shipment can be 
made within four to 
six weeks. A _ spe- 
cial bulletin has 
been prepared giving 
a complete descrip- 
tion with  illustra- 
tions of this No. 462 
“Boss” Lightning 


NEW ANDERSON DUO EXPELLER 


A new expeller press, with mechani- 
cal features which make for greater ca- 
pacity, production, simplicity and ac- 
cessibility, has been announced by the 
V. D. Anderson Co., Cleveland, Ohio. It 
has been given the name of Anderson 
Duo Expeller. 


In this new expeller greater capacity 
has been secured through the use of a 
drainage section in the downspout. The 
new arrangement permits oil that is 
pressed out by the hopper feeder to 
escape. The feeder then acts as a first 
pressing operation, reducing the oil con- 
tent of the material before this ma- 
terial reaches the barrel or main press- 
ing cylinder. Owing to the definite 
speed of the main worm shaft, it is only 
possible to crowd in a certain amount of 
material, but in reducing the amount 
of oil content of the material before it 
gets to the main worm shaft this ca- 
pacity is increased, 


The new expeller is equipped with a 
new worm shaft arrangement which 
shortens the distance the oil has to 
travel through the material before 
escaping between the slots in the barrel 
or pressing cylinder. This has reduced 
the oil content in the cake from % to 


(Continued on page 44.) 


CAPACITY INCREASED THROUGH IMPROVED DESIGN. 
A drainage section in downspout drains grease pressed out 


Silent cutter and 
may be had on appli- 
cation. 


by feeder hopper, reducing oil content of material before it 

reaches main barrel of pressing cylinder. A number of me- 

chanical improvements also simplify cleaning and upkeep 
of the machine. 
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THIS TAG DIAL-INDICATING THERMOMETER: 


belongs od YOUR SMOKE HOUSE! 


180 


FAHRENHEIT 


SERIAL 


Actual size Dial-Indicating Thermom- 

eter in black bakelite case, complete 

with spiral armored tubing and plain 
or union connection bulb. 


aANaE BEBE S® 


NET 


HE cure of expensive cuts of meat de- 
serves temperature protection. An old 
style conventional thermometer and a flash- 
light sometimes give it—but for failure to 
make the effort to read such a thermometer, 
the penalty is over-cooking or under-cooking. 


eter is about as shy as the office clock. At 
fifteen feet you can’t miss the flash of correct 
temperature of the inside of the smoke house. 
If guessing curing temperatures is giving you 
non-uniform quality, this TAG Thermometer 


will appeal to you. It’s briefly described with 
For telling its story, the TAG Dial Thermom- the illustration above. 


Write for Bulletin No. 1050-7 


C.J. LAGLIABUE MFG. COs 


Park & Nostrand Aves., Brooklyn, N.Y. 
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AIR CONDITIONING 


Air conditioning in bacon slicing 
rooms, coolers and sausage depart- 
ments, to improve working conditions, 
reduce shrink and better quality of 
products, possesses possibilities that 
are bound to become more generally 
appreciated in the meat packing in- 
dustry. 

One of the larger Eastern plants re- 
cently installed an air conditioning sys- 
tem in its bacon slicing and packaging 
room. Temperature and humidity can 
be varied at will to secure the most 
desirable conditions. In addition to im- 
proving working and processing condi- 
tions, it is known that such a system 
will lessen the danger of mold and bac- 
teria contamination and improve qual- 
ity of products. 

Air conditioning installations are in- 
creasing throughout the country. Dur- 
ing 1934, installation of these systems 
in 13 cities increased the total tonnage 
by 21 per cent, according to Heating, 
Piping and Air Conditioning. Tons of 
refrigeration installed prior to 1934 
amounted to 64,841. In 1934, 13,673 
tons were installed, making the present 
total 78,514 tons. Using $500 per ton 
as the cost of a complete installed air 
conditioning system, the 1934 installa- 
tions made in these thirteen cities alone 
would amount to nearly 7 million 
dollars. 

Number of 1934 air conditioning in- 
stallations in all classes of buildings 
substantiates the belief of many that 
1935 will be even more of an air con- 
ditioning year. It is pointed out that 
one air conditioning system leads to 
another, a fact shown in theatre and 
railway fields. Air conditioning, at first 
a business advantage, rapidly becomes 
a competitive necessity as more and 
more stores, buildings, restaurants and 
other businesses recognize the advan- 
tages of air conditioning and acquire 
installations. 


REFRIGERATION CAPACITY UP 


With more stable conditions prevail- 
ing during the latter part of 1934, and 
favored by protective features of the 
refrigerated warehouse industry code, 
the cold storage industry showed an 
increase of about 20 per cent for the 
year in the number of compressors in- 
stalled and an increase of 19 per cent 
in refrigerating capacity, as compared 
with 1933. Twenty-six machines with 
a capacity of 450 tons were put in 
Service, according to Ice and Refrigera- 
tion, which would provide an increased 
storage space for the year of 5,400,000 
cu. ft., compared with an increased 
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REFRIGERATION 
and Pozen Fanld 


storage space of 4,380,000 cu. ft. for 
1933 and 5,584,000 cu. ft. for 1932. 


Fifty-one refrigeration compressors 
were installed in meat packing plants 
during 1934. These have a total ca- 
pacity of 449 tons. During 1933 there 
were installed in meat packing plants 
30 machines with a total capacity of 
2,475 tons. Total number of compres- 
sors installed in all industries during 
1934 was 1,404. Total capacity was 
14,592 tons. 


REFRIGERATION NOTES 


The St. Louis Refrigerating & Cold 
Storage Co. has purchased property at 
1300-10 N. Main st., St. Louis, Mo., con- 
taining a three-story brick warehouse 
of approximately 46,000 square feet. 


Morgan Utilities Co. of Little Rock, 
Ark., will construct a new ice and cold 
storage plant at Brinkley, Ark. 


The Santa Fe Railroad icing plant 
at Fresno, Calif., will be modernized at 
a cost of about $238,000. It will be 
equipped throughout with new refrig- 
erating machinery. 


The National Ice & Cold Storage Co., 
Marysville, Calif., has a permit to erect 
a new $10,000 plant to provide addi- 
tional facilities for an increasing stor- 
age business. 


E. F. Smith, Norwalk, Calif., is erect- 
ing a new meat packing plant to in- 
clude a cooling and refrigerating build- 
ing. 

The facilities of the Gay Ice & Cold 
Storage Co., Jasper, Fla., have been im- 
proved and many additions have been 
made to the plant. 


The Atlantic Ice & Coal Co., Ameri- 
cus, Ga., is enlarging its cold storage 
and meat curing facilities. 


New cold storage lockers have been 
installed in the Englen Bros. Market, 
Endicott, Wash., which will be rented 
to customers. 


STEAM & POWER COMPARISON 


Kohrs Packing Co., Davenport, Ia., 
keeps all charts from recording instru- 
ments installed in boiler and engine 
rooms and uses them over again on the 
corresponding day a year later, a dif- 
ferent colored ink—red and blue—be- 
ing used each year. In this manner 
the company secures a visual record 
of power department operations and 
production from day to day, and also a 
direct comparison of operations for each 
day with those of the same day a year 
earlier. 











WHAT IS QUICK FREEZING? 


Despite the great amount of research 
work and experimentation done during 
the past few years on quick freezing, 
the term has lacked definite meaning. 
No one has said how fast “quick” is, 
or where the dividing line between 
rapid and slow freezing falls. 


A recent report of the Biological 
Board of Canada, which has made ex- 
tensive researches into foodstuff freez- 
ing, probably comes as close to answer- 
ing the question “How quick is quick 
freezing?” as any scientific discussion 
of the subject previously made. This 
report, “Advances in Knowledge of 
Freezing, II,” by D. B. Finn, progress 
report No. 17, is summarized as fol- 
lows: 


The time taken to freeze a fish will 
depend upon the temperature of the 
fish to begin with, and its temperature 
at the end of the process. The water 
in fish does not all turn to ice sud- 
denly, but various quantities freeze at 
various temperatures. To say that a 
fish is “frozen” does not mean much 
unless the extent is also stated. Ob- 
viously, an interval on the temperature 
scale must be chosen if rates of freez- 
ing are to be compared. One point 
must be above the initial freezing point 
and the other below it. 


For convenience, the points usually 
taken are + 5 degs. C. and minus 5 
degs. C. or 41 degs. F. to 23 degs. F. 
Other points could be chosen providing 
they were used in every case where 
comparison of rates of freezing were 
to be made. The lower limit, 23 degs. 
F., is chosen because most of the water 
(85 per cent) appears as ice at this 
temperature. 


The time taken for the temperature 
at the center of the fish to pass from 
41 degs. F. to 23 degs. F. can then 
be said to be the effective rate of freez- 
ing, for even though the outer portions 
reach 23 degs. F. more quickly than 
the inside, the whole fish cannot:be said 
to have passed through the tempera- 
ture interval until it has been reduced 
to 23 degs. F. at the center of its thick- 
est part. 


The rate of freezing, that is, the time 
taken for the whole fish to pass from 
41 degs. F. to 23 degs. F., will be fast 
or slow depending on the condition of 
freezing. The rate will be slower the 
thicker the fish, the higher the tempera- 
ture of the cooling medium at the sur- 
face of the fish, the less the area of 
the fish exposed to the cooling medium, 
the lower the capacity of the cooling 
medium to take up heat. The rate will 
be faster the thinner the fish, the lower 
the temperature of the cooling medium 
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E-Z SEA 


STEEL BARRELS 
Help Sell Your Product 


Your customers realize the many 
advantages of E-Z SEAL Barrels 
for LARD, SHORTENING, 
MEATS, and other packing house 
products, and they PREFER the 


products shipped in them. 





Sanitary Lined..Con- 

venient to Fill and 

Empty..No Splinters 
or Slivers.. 
Indestructi- 
ble Covers.. 
No Soakage 
or Shrinkage 
Losses .. and 
they always 
have a high 
second-hand 
value. 


Get this CUSTOMER PREFERANCE for YOUR PRODUCTS NOW! 


Write, wire, or ‘phone, at our expense, for full information—no obliga- 


tion to you. Request our new catalog MODERN STEEL CONTAINERS. 


Witson & Bennett Mec. Co. 


STEEL CONTAINERS | TO 65 GALLON SIZES 
6538 So. Menard Ave., CHICAGO—Republic 0200 
JERSEY CITY, N. J. NEW ORLEANS, LA. 
353 Danforth Ave., Cortez & Bienville Sts. 


Delaware 3-4700 Galvez 2171 
Cortlandt 7-023! 


Three Modern Factories 
Sales offices and warehouses in principal cities 
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Which Motor for Jobs Where 
There are Splashing Liquids? 





EERE a 








THE RIGHT MOTOR FOR EVERY JOB- 
THE RIGHT CONTROL FOR EVERY MOTOR 


F your machinery must be washed down — if it 

operates where there are splashing liquids, dripping 
liquids, or falling particles, you can save money and 
get longer motor life and more dependable service by 
using G-E splashproof motors and control for your 
machine drives. In every case, General Electric’s com- 
plete motor line enables you to get exactly the right 
motor for your particular requirements. 


Have you a job for a splashproof motor in your plant? 
An experienced sales engineer in the G-E office nearest 
you will be glad to help you solve your drive problems 
—solve them in the way most profitable to you. For 
prompt service, simply get in touch with the nearest 
G-E office. General Electric, Schenectady, N. Y. 

020-131 


GENERAL @ ELECTRIC 
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SARCO CANADA LIMITED, Federal Bldg., Toronto 


at the surface of the fish, the greater 
the area of the fish exposed. and the 
higher the capacity of the cooling 
medium to take heat away from the 
fish. 


The capacity of the cooling medium 
to take up heat is very important. There 
is a great difference between substances 
in this respect. Perhaps this difference 
can be best shown by comparing a vol- 
ume of cold brine with an equal volume 
of cold air in its freezing effect. 


The relative speed of brine freezing 
as compared to air freezing varies with 
the thickness of the substance frozen. 
According to Stiles’, when a fish is ap- 
proximately 1/3 in. thick it is frozen 
23.7 times faster in brine at 5 degs. F. 
than it is in air at the same tempera- 
ture, while a hind quarter of beef 18 
in. in thickness is frozen only 4.5 times 
as quickly in brine as in air, and had- 
dock 2 in. thick is frozen 8.5 times as 
fast in brine as in air at the same tem- 
perature. From these figures it can 
be seen that the thicker the material 
the more nearly brine freezing and air 
freezing approach each other. 


Having discussed very briefly some 
of the factors influencing the rate of 
freezing and having defined the effec- 
tive rate of freezing as being the time 
taken for the fish to pass from 41 degs. 
F. to 23 degs. F., we can now consider 
the critical rate of freezing. The criti- 
cal rate of freezing is the lowest rate at 
which tissues may be frozen without 
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183 Madison Ave. 


brating point. 


SARC 


SARCO CO., INC. 


Branches in Principal Cities 


Ont., Canada 


appreciably breaking down the cell 
structure. In other words, it is the 
lowest rate of freezing that can ac- 
tually be called rapid freezing in its 
generally accepted sense. 


In order to freeze a fish 3% in. thick 
in this time, it would be necessary to 
employ a circulating brine at minus 4 
degs. F. or circulating air at minus 130 
degs. F., providing the fish was being 
frozen from both sides in each case. 
Obviously it is not economically feasible 
to secure air temperatures as low as 
minus 1380 degs. F. The lowest tem- 
perature employed in the modern sharp 
freezer is about minus 30 degs. F. This 
temperature would freeze a fish % in. 
thick to 23 degs. F. in 48 min. if it were 
frozen from both sides, or it would 
freeze something less than a quarter 
of an inch beneath the surface of a 
larger fish to 23 degs. F. 


To freeze a substance at the critical 
rate of freezing is not in itself enough. 
It is true that if the substance is cooled 
from 41 degs. F. to 23 degs. F. in 48 
min. the tissue will not be greatly dam- 
aged by the act of freezing itself. The 
muscle fibres will not be “clumped” and 
the cells themselves will be reasonably 
free from rupture, but there are other 
changes taking place in the protein 
themselves. 


Previously it was pointed out that the 
freezing removes water in the form of 
ice from the solutions contained in the 
muscle cells, and that this resulted in 


New York, N. Y. 


Padlock the Temperature 


wherever you want it... 


Set a Sarco Temperature Regulator for any temperature you wish to hold between 
0 and 300° F. It will automatically maintain exactly that temperature in cookers, 
retorts, pasteurizers, water heaters, dryers or other steam heated apparatus. Spoilage 
due to fluctuating temperatures is a 

Sarco Regulators can be adjusted anywhere within 25° above or below the cali- 


TEMPERATURE 
REGULATORS 


are actuated by liquid expansion which gives more power to op- 
erate valves and greater sensitivity at all points of the range. They 
work with equal efficiency on steam, gas or oil. 

Sarco Regulators are simple and inexpensive to install and op- 
erate. Have no stuffing boxes. Nothing to stick or get out of 
order. Will not be damaged by accidental over-heating. Require 
no electricity, air or water pressure to operate. 

Furnished chrome-nickel trimmed without extra cost. Write for 
free trial offer and copy of catalog BE-52. 


solutely eliminated. 
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a concentration of the salts. These con- 
centrated salt solutions bring about the 
denaturation of the proteins—in other 
words, they render them insoluble, or 
incapable of taking back the water 
which had been removed by freezing. 
This process of denaturation is a slow 
one at certain temperatures and is much 
more rapid at others. 


Recent work in these laboratories has 
shown that denaturation is most rapid 
at from 28.4 degs. F. to 23 degs. F. and 
that at. minus 4 degs. F. the process is 
so slow as to be almost negligible. 
Rates vary with the temperature of 
storage. At 28.4 degs. F. the rate of 
denaturation is such that at the end of 
7 days 10 per cent of the soluble pro- 
teins are rendered irreversibly insolu- 
ble. The major damage is done in the 
first 28 days of storage. At lower 
temperatures the effect becomes less 
and less until at minus 4 degs. F. only 
2 per cent of the proteins are rendered 
insoluble after 70 days of storage. 


It can, therefore, be seen that in ad- 
dition to a fast rate of freezing there 
must be a sufficient extent of freezing. 
Fish should not only be cooled from 41 
degs. F. to 23 degs. F. in 48 min., but 
this temperature should be as rapidly 
as possible carried down to minus 4 
degs. F. at which they should be con- 
stantly stored until used. 





4Stiles, Special Report No. 7, Dept. Sci. Ind. 
, Food Invest. Board (London), 1922. 


?T. Moran, J. 8. C. I., 16-20, 21, 1932. 
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GRIFFITHS MEAT BRANDING INK 





VIOLET 
for 
GOVERNMENT BRAND 


HOUSE BRANDS 


BROWN 


for 


Meets B. A. |. Requirements 


Use 1 gallon cans. Packed 6 per case. 6/1’s cost only 5c per gallon more than a 5-gallon can. 
2 cases of 6/1’s cost only 5c per gallon more than a 10-gallon can. 


A gallon can is most convenient. 


No Spillage—Less Evaporation. 





No breakage as compared to I-gallon bottles. 


You will find our inks of unsurpassed quality. Many say they cannot be equalled. Make a note 
in your purchase book to buy the next from 


THE GRIFFITH LABORATORIES 


1415 W. 37th St., 532 Eastern Ave., 
CHICAGO TORONTO 

















USERS GAINING 7% to 10% 
IN YIELD OF SLICED BACON! 


Scarcity of hogs and increased value of meat products 
make it imperative to secure maximum yield from every 
pound of material handled in the meat plant. Every side 
of bacon that you slice should first be “squared up” with the 


QUICK STRIP 


(PATENT PENDING) 
Bacon Mould which, according to leading users, will in- 
crease your yield of full-width slices from 7% to 10%. 
This is a profit you can’t afford to miss! 


SS Bulletin No. 603 gives 9 reasons why you should mould 
all bacon intended for slicing—and tells you why the 
QUICK STRIP mould is the best equipment for the pur- 
pose. Ask for it! 


J.W. HUBBARD CO. 


Manufacturers of Complete Equipment for Packing Plants 


718-732 WEST 50th STREET CHICAGO, ILLINOIS 
WHEN YOU THINK OF EQUIPMENT THINK OF HUBBARD 
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Trade Fair—Market Irregular—Un- 
dertone Firm—Lard and Hogs at 
New Highs—Cash Trade Reports 
Mixed—Hog Run Moderate. 


Operations in market for hog prod- 
ucts was fairly active the past week, 
and prices after backing and _ filling, 
turned upwards. May and July lard 
went into new high grounds for the sea- 
son, being influenced by absorption 
brought about by strength in hogs and 
cotton oil. 


A comparatively moderate hog run 
was helpful in that it made for limited 
hedge selling. There was evidence at 
times of buying in the futures market 
by cash interests. This was regarded 
as lifting of hedges against cash sales. 
Reports from cash circles were mixed, 
with intimations at times that con- 
sumers were again resisting advances 
in meats. 


This did not appear to be general, as 
some sections reported a fairly good 
meat demand. Some were of the 
opinion that possibly the recent slow- 
ing up of business generally had ad- 
versely influenced demand for hog prod- 
ucts. 


Hog Receipts Drop 


There was no particular change in 
prospect for the immediate future from 
a supply and demand situation. Re- 
ceipts of hogs at western packing points 
last week were 316,100 head, compared 
with 345,400 head the previous week and 
344,000 head the same week last year. 
Prospects this week were that arrivals 
would continue of moderate proportions. 

Top hogs at Chicago bulged to 8.55c¢ 
a new high for the season, and the best 
level since December, 1930. At outset 
of week, average price of hogs at Chi- 
cago was 8c, against 8c the previous 
week, 4.25¢c a year ago, 3.60c two years 
ago and 3.85c three years ago. 

Average weight of hogs received at 
Chicago last week was 223 lbs., against 
224 lbs. the previous week, 218 lbs. a 
year ago and 232 lbs. three years ago. 

Trade was anxiously awaiting the 
mid-month Chicago lard stock state- 
ment and anticipating that the latter 
would show some decrease. 


Exports Continue Limited 

As far as the corn-hog program was 
concerned, reports from Washington 
stated that farmer participation this 
year will be almost as extensive as it 
was last year, when over 1,000,000 
farmers signed up. 

More than 200,000 applications for 
the 1935 contract have already been re- 
ceived, although the campaign is still 
only in its preliminary stages. 


Week ending February 16, 1935 


q Dr ro Vi SIONS and la ! “cl 
D eekly Marfeet feeweur 


Official exports of lard for the week 
ended February 2, were 3,548,000 lbs., 
against 7,294,000 lbs. last year. Ex- 
ports from January 1 to February 2, 
this year, have been 15,113,000 lbs., 
against 58,878,000 Ibs. the same time 
last year. 

Exports of hams and shoulders for 
the week were 268,000 Ibs., against 256,- 
000 lbs.; bacon, 670,000 Ibs., against 
258,000 lbs.; pickled pork, 178,000 Ibs., 
against 138,000 Ibs. last year. Export 
outlet continues rather limited, and 
there appears to be no immediate im- 
provement in sight. 


Strength in cottonseed oil and de- 














creasing supplies of the latter gave im- 
petus at times to bullishness in lard, 
but generally speaking sentiment con- 
tinued friendly to lard and all other 
edible fats. 

PORK—Market was steady at New 
York. Mess was quoted at $28.75 per 
barrel; family, $27.00 per barrel; fat 
backs, $24.50@28.25 per barrel. 


LARD — Demand was fair at New 
York. Prime western was quoted at 
11.75@11.85c; middle western, 11.75@ 
11.85c; city, 11@11%c; tubs, 183% @14c; 
refined Continent, 12@12%c; South 
America, 12%@12%c; Brazil kegs, 
12% @12%c; compound, car lots, ex- 


Hog Cut-Out Values Improve Slightly 


RICE gains made in the product 

market during the first four days 
of the current week were largely offset 
by higher hog prices, leaving hog cut- 
out values but slightly better than 
those of the similar period a week 
earlier. Demand for fresh cuts showed 
some improvement, and price gains 
were made in a few directions, but in 
view of the rather limited supplies of 
hogs coming to market the pork meat 
situation cannot be considered _Particu- 
larly strong. 

Loins continued slow, and there was 
considerable evidence of a tendency on 
the part of consumers to back away 
from this cut on any price increase. 
An exception was in the East where 
demand for loins was fair. Loin prices 
fluctuated within a narrow range dur- 
ing the week. There was some price 
and demand pickup in light picnics, 
light S. P. regular hams, shoulder cuts 
and butts. Boston butts were in par- 
ticularly good demand. There was also 
a large trade for boning in lighter 
averages of picnics, the prices on these 
last named cuts advancing approxi- 
mately ‘4c. 

Quality of hog receipts was mixed. 
Medium and heavy grade offerings were 


160 to 180 
Ibs. 


CT POSE ET TOT TR CTE CERO OT 
aa ee 

Boston butts ... 

Pork loins 
Bellies, light 
Bellies, heavy 
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Regular trimmings ....... 
POSE, THEE, BOCKBOMES. fesse sviewcevssiessecviececes 





Total cutting value (per 100 Ibs. live wt.)... 
Re rrr errr 


Crediting edible and inedible offal values to the above totals and deducting from these the cost 
of well finished live hogs of the weights shown, plus all expenses, including the processing tax of 


good to choice. Many of the medium 
weights were mangy. Lights and light 
lights ran to plain quality. Compara- 
tively few packing sows were received 
in the market. 


Top price on hogs for the first four 
days of the week was $8.55, paid 
Thursday. This was the best price paid 
at Chicago since December 4, 1930, 
when top reached $8.65. A year ago 
top price was $4.85; two years ago, 
$3.85; and three years ago, $4.30. Bet- 
ter grade weights from 200 to 300 Ibs. 
were in most demand and brought the 
best prices. 


Hog receipts at the seven principal 
markets for the first four days of the 
current week were 192,500 head, com- 
pared with 212,614 head during the 
same time last week and 290,019 head 
a year ago. 


The following test, worked out on the 
basis of live hog costs and green prod- 
uct prices at Chicago during the first 
four days of the current week, as shown 
in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, show only a slight im- 
provement over cut-out values of a 
week earlier. Average costs and credits 
are used in working out this test. 

180 to 220 

Ibs. 


220 to 250 250 to 300 
S. Ibs. 





Ib 

$2.22 $2.27 $2.29 $2.28 

6 -65 -62 58 

67 -67 -67 67 

1.70 1.56 1.44 1.26 

2.21 2.14 1.58 49 

owe .56 1.56 

-34 -66 

21 26 -26 35 

25 25 -25 25 

1.50 1.72 1.56 1.46 

18 18 18 18 

37 36 33 33 

12 12 12 12 

$10.12 $10.18 $10.20 $10.19 
67.00% 68.00% 69.50% 71.00% 


$2.25 per hundred live weight, the following results are secured: 


ge Se ee er rer eer re 
ee EO eee ere Cee Te tre 


$ .44 $ .57 -61 57 
$ .75 $1.14 1.43 1.57 
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JUST THE FINEST 
SEASONING THAT CAN 
BE MADE! 


That has always been 
our aim—and will con- 
tinue to be! 
Seasoning is unexcelled 
for producing pork 
sausage profits be- 
cause it is unexcelled 
for Aavor and skillful 
blending. It is always 
uniform, always high 
It is better 
seasoning, makes bet- 
ter sausage, produces 
higher profits. 





The Man Who Knows 


Makers of the genu- 
ine H. J. Mayer 
Special Frankfurter, 
Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Summer (Mett- 


quality. 


wurst), Chili Con 
Carne, Rouladen 
Delicatessen, Won- 
der Pork Sausage 
Seasonings, New 
Deal Lyone Season- 
ing and Special 
NEVERFAIL Curing 
Compounds, 


[RVING TEAL) EMA 


6819-27 S. Ashland Ave. 
Chicago, IIl. 


¥ 


WRITE FOR SAMPLES! 


MAYER 


Pat. Applied for 


be furnished to 





Fig. 1053 - “Hallowell”? Sausage - Meat Truck 


While designed for the Sausage Department, can be 
used wherever a low box truck is suitable. 
joint welded, not a rivet anywhere, every corner 
rounded and all surfaces smooth and galvanized, it’s 
easy to keep the “Hallowell” spotlessly clean. Top is 
flanged, as shown. Made in 3 standard sizes but can 


*““HALLOWELL” 


With every 


any dimension wanted. 


Get BULLETIN 449 








STANDARD 


PRESSED STEEL CO! 





Canadian Office 
Windsor, Ont. 


BRANCHES 
BOSTON 
CHICAGO 
DETROID 


JENKINTOWN, PENNA. 


BRANCHES 


Box 550 ST.LovuiIs 








ports, 134ec; smaller lots, 13%c; domes- 


tic compound, 4c more. 
(See page 39 for later markets. 


At Chicago, regular lard in round 
lots was quoted at 742c under March; 
loose lard, 27%4c under March; leaf lard, 
17%ec under March. 

BEEF—Demand was fair and mar- 
ket was steady at New York. Mess 
was nominal; packer, nominal; family, 
$18.50@19.50 per barrel; extra India 
mess, nominal. 


ABC BUTTER GRADING TEST 


Alphabetical or A-B-C branding of 
butter in packages by government regu- 
lation to designate the score or grade 
has been declared impractical by the 
American Association of Creamery But- 
ter Manufacturers. This decision was 
made after a recent scoring test con- 
ducted simultaneously in five important 
cities. An average of three weeks and 
five days elapsed on the various sam- 
ples of butter after it was put on the 
market before the sale was made. The 
original scoring point was 93 but when 
the test was taken, all the butter fell 
below this point. This test and others 
previously conducted, it was felt, dem- 
onstrates the fallacy of legal compul- 
sion in grade-marking so perishable a 
product as butter in the opinion of W. 
F. Jensen, secretary-manager of the as- 
sociation. 
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MEAT AND LARD STOCKS 


Stocks of meat on hand in the United 
States on February 1, 1935, indicated 
heavy withdrawals during January. 
Total stocks of meat decreased at the 
rate of more than 1% million pounds 
daily. Holdings of beef, pork and lamb 
totaled 911,488,000 lbs., compared with 
959,096,000 lbs. on January 1. Stocks 
are still above the five-year average for 
February 1. 


February 1 stock figures were the 
first in several months that failed to 
show gains. Holdings of all beef, ex- 
clusive of stocks held for government 
account, totaled 127,198,000 lbs., com- 
pared with 140,940,000 lbs. a month 
earlier and a five-year average of 67,- 
040,000 Ibs. Of stocks of beef on hand 
February 1, 102,594,000 Ibs. were 
frozen. 


Pork in storage at the opening of the 
month totaled 670,856,000 Ibs., com- 
pared with 687,563,000 Ibs. on January 
1, and a five-year average of 678,600,000 
Ibs. Lamb and mutton stocks totaled 
3,809,000 Ibs., compared with 4,560,000 
Ibs. a month earlier and a five-year 
average of 3,381,000 lbs. 


Lard stocks decreased to 112,711,000 
Ibs., a drop of 5,396,000 lbs. during the 
month. On February 1 last year there 
were 168,756,000 lbs. in storage. The 
five-year average for lard on February 
1 stands at 90,964,000 Ibs. 


Pork frozen and placed in cure dur- 


ing January were also substantially 
smaller than a year earlier, totaling 
195,434,000 lIbs., compared with 330,- 
204,000 Ibs. a year earlier. 


Stocks of meats and lard on hand 
February 1, 1934, with comparisons, 
are reported as follows by the U. &. 
Bureau of Agricultural Economics: 


Feb. 1,’35. Jan. 1,’35, 5-Year Av. 
lbs. lbs. Feb. 1-Ibs. 


Beef, frozen ...102,594,000 116,202,000 47,890,000 


Pork, frozen ..,22 
D. 8. in cure. 37,25 
D. S. cured. 2 
Ly P. in cure. 192/909,000 208, 082,000 241;669,000 
P. cured. .181,691,000 179,774,000 152,410,000 
sant and Mutton, 
frozen 
Miscl. meats. 
Lard 112; "711, 000 1 


Product placed in 
eure during: Jan., °36. Jam, % 


Pork, frozen 

D. S. pork placed in cure. 

S. P. pork placed in cure. ‘112) 914,000 194,897,000 
NOTE: Meats from ‘‘drought-stricken _live- 

stock’’ held for account of Federal Emergency 

Relief Administration are not included in above 

figures. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, 
cheese and eggs on Feb. 1, 1935: 


Feb. 1, Jan. 1, 
1935. 1935. 
Butter, creamery, Ib 

Cheese, American, Ibs... . 

Cheese, Swiss, Ibs 

Cheese, Brick-Munster, lbs. 

Cheese, Limburger, Ibs... 

Cheese, all other, Ibs 

Eggs, shell, cases 

Eggs, frozen, lbs 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Feb. 9, 1935: 


PORK, 
Week Week 
ended ended 
Feb. 9, Feb. 10, 
1935, 1934, 
bbls. bbls. 
Total ‘ 125 
United Kingd m cess tape 
Continent ..- ‘ 125 
BACON AND HAMS. 
Mibs. Mlbs. M lbs. 
3,990 3,353 41,186 
3,990 3,055 40,496 
Continent eoee 297 541 
West Indies 
Other countries . ‘+ 
LARD. 
Mibs. Mlbs. M lbs. 
3,459 8,013 49,799 
= Kingdom ........ 3,155 6,892 O45 
Satine nt eee 2 895 2,982 
Sth. and Ctl. Americ a. 3: 194 644 
West Indies 26 32 1,215 
B. N. A. Colonies cece cone 12 
Other countries weve ena 3 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
From bbls. Mlbs. M lbs 
571 642 
Bos' 39 
Philadelphia cows 
New aeons 
St. John, N. 
Halifax 


Total week 

Previous week 

2 weeks ago 

Cor. week 1934 

SUMMARY NOV. 1, 1934, TO FEB. 9, 1935. 

1934 to 1933 to De- 
1935. 1934. Increase. crease. 

Pork, Ibs. 177 285 tea 108 


Bacon and Hams, 
3 . 41,186 36,612 4,573 
. 49,799 127,622 oon 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Feb. 9, 1935, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Feb. 9. week. 1934. 
Steers, carcasses. . 7,358 8,054 
Cows, carcasses... 2,375 1,248 
Bulls, carcass ‘ 192 253% 
Veals, ca sses.. 14,626 9,739 
Lambs, carcas - 40,775 37,649 
Mutton, care asses. 803 1,435 
Beef cuts, lIbs.... 662,284 784,709 
Pork cuts, lbs... .1,990,793 2,043,526 
Local slaughters: 
9,226 9,571 
,070 16,464 
,287 41,656 
262 49,850 55,468 


MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended Feb. 9, 1935, are 
reported as follows: 
Point of 
origin. Commodity. 
Argentina—Canned corned beef 
Argentina—Corned roast beef 36,000 Ibs. 
Australia—Oleo stearine 46,007 Ibs. 
Canada—Beef quarters 286 lbs. 
Canada—Bacon 2,370 lbs. 

3,170 lbs. 


Amount. 


Canada—Pork tenderloins 
Canada—Sausage 
Canada—Fresh beef cuts 
Czechoslovakia—Sausage 
Denmark—Liverpaste 
England Meat paste 
Germany—Sausage 
Germany—Smoked ham 
Italy—Salami 
Poland—Ham 
Poland—Sausage = 
Uroguay—Canned corned beef 
Uruguay—Canned roast beef 


4 Ibs. 


9,000 Ibs. 


Watch “Wanted” page for bargains. 


Week ending February 16, 1935 


CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, FEBRUARY 9, 1935. 


Open. High. low. Close. 
LARD— 


ae eees ese0 13.20n 
May ...13.30 t 13.20 


July ...18.45 13.35 

Sept. ..13.50-55 13.5 13.42% 3.5214 

CLEAR BELLIES— 

May ...16.70 16.70 16.37% 16.40b 

July ...16.87% 16.87% 16.57% 16.57% 
MONDAY, FEBRUARY 11, 1935. 

LARD— 


Mar. er rer 13.17%n 
May ...13.17% 2. 224 13.22% 
ME sc: a 35-32% 13.37% 13.37% 
Sept. ...13.42% is. 421% 13.40b 


CLEAR BELLIES— 


May ...16.30 16.37% 
July ...16.50 16.55 


TUESDAY, FEBRUARY 12, 1935, 
No session of Chicago Board of Trade. 
WEDNESDAY, FEBRUARY 13, 1935. 


16.874b 
16.55 


13.35n 
13.45ax 
a 13.60ax 
Sept. . 13.55 3. 55 13.65b 
CLEAR BELLIES— 
May ...16. 16.60 16.60ax 
eews cece 16.72%ax 
THURSDAY, FEBRUARY 14, 1935, 
LARD 


13.40n 

13. 47 Mab 
18.57% 13.60 
13.67% 13. 0 


. 113.50 13. 90 13.45 

+ 2218:65 13.7 
Sept. ...13.70-75 13.80 
CLEAR BELLIES— 


May ...16.50 eoes cece 16.50b 
July ...16.85 16.85 16.70 16.70ax 


FRIDAY, FEBRUARY 15, 1935. 


ases 13.40n 
13.47% 13.471%4-50b 
13.65 13.65ax 
13.72% 13.72%b 


13.57% 


16.52%, 16.52% 
ee 16.70 


Key: ax, asked; b, bid; n, nom.; —, split. 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Feb. 9, 1935: 

Week Cor. 


ended Prev. week, 
West. drsd. meats: Feb. 9. week. 1934. 


Steers, carcasses 1,921 
Cows, carcasses 1,619 
Bulls, carcasses ae 260 
Veals, carcasses . oe 2 1,832 
Lambs, carcasses 14,257 
Mutton, carcasses 304 5 
Pork, Ibs. 434,783 
Local slaughters: 


2,238 
3,354 
16,421 
4,921 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Feb. 1, 1935, to Feb. 18, 1935, totaled 
1,352,341 lbs.; tallows, none; greases, 
96,000 lbs.; stearine, 22,000 lbs. 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


CASH PRICES 


Based on actual carlot trading Thursday, 
February 14, 1935. 


REGULAR HAMS. 


Green. 


16-22 range 


Short Shank 4c over. 


BELLIES. 


wa” uare cut seedless) 
. %e under D. 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


OTHER D. S. MEATS. 
Extra Short Clears... - 35-45 
Extra Short Ribs.. 12135- ey 
Regular Plates 
Clear Plates 
Jowl Butts 
Green Square Jowls 
Green Rough Jowls 


Prime Steam, cash 

Prime Steam, 

Refined, boxed, N. Y.—Export 
Neutral, in tierces 

Raw 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended Feb. 9, 1935: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Feb. 9. week. 1934. 

Steers, carcasses a 1,959 3,049 

Cows, carcasses 1 1,604 1,892 

Bulls, carcasses 8 27 28 

Veals, carcasses 1,000 672 1,079 

Lambs, carcasses 18,471 18,132 

Mutton, carcasses 4 9 
Pork, Ibs. 
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To America’s Grand Jury of Sau- 
sage Makers and Meat Packers, 
PEL-O-CEL Presents its “CASE”...Those 
who have followed us to date will recall 
that, in supporting our case, we have 
introduced the testimony of experts who, 
in their capacities, are qualified to speak 
for PEL-O-CEL. This month we are 
thankful to Mr. Martin Seligman... 
Expert Witness No.5. Mr. Seligman is 
Salesmanager of Pel-O-Cel Products 
Corporation. Experience qualifies him to 
testify for your interests. 


ea2E5 ETERS 5 BES 


Mr. Martin Seligman, (right) testifies for the Pel-O-Cel “Ca#’. 


. re Facts—that High-spot the Featursg 4% 
Advantages of PEL-O-CEL CASING! 


tior 


Try The PEL-O-CEL CASE 1—Looks and handles like a natural. 2—Possesses great stresgl 


3—Can be pricked. 4—Absorbs smoke quickly and thoroughly. 
in your kitchen...NO OBLIGATION down time of smoking. 5—Helps TASTE and FLAVOR. You 
taste the difference! 6—Can be cooked at high temperatures. 7 
Z : heres closely to meat while drying, and helps in curing. 
Casings. Simply soak these samples in lukewarm water 8—Sides always remain uniform. No bulging. 9—The print- 
for ten minutes—then give them the works! The results 2 c 
will amaze you. Your frial of the PEL-O-CEL Case in- ing is part of the casing, and can never be erased. 10—They 
volves no obligation whatsoever . . . Write to the meet the requirements of the Bureau of Animal Industry. 
Pel-O-Cel Products Corporation to-day! 11—Protected by patents in U.S. A. and principal countries. 


© 2-8 Rl okied -£ 
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We will be only too glad to send you several PEL-O-CEL 
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“s Mk PACKER 


N INERADICABLE IDENTITY” States Mr. Martin Seligman 
in bis testimony for PEL-O-CEL’S PERFECTED PRINTING PROCESS 


| Mr. Seligman, well known to the sausage industry, is an 
"executive of Pel-O-Cel Products Corporation. He is fully 

qualified to speak for his company’s new development. 
© Let's listen in on the questions and answers. 


* ~ . * 


Ques:—“Mr. Seligman, I understand that Pel-O-Cel Casings 
permit the packer’s or sausage maker's trade mark to be 


printed thereon...” 


ANS:—“Not thereon, Mr. Attorney ... THEREIN!” 


“Thank you for the correction, Mr. Seligman. This difference, 
then, is undoubtedly the important basis of your firm's 

announcement. You also describe this printing process to 
be ineradicable. The members of the jury, I am sure, would 
like particulars. Explain to them, if you will.” 


ANS:—“The printing, as Pel-O-Cel accomplishes it, is ap- 
plied during the process of making of the Case. It is one 


| of the steps in its manufacture. It is applied singly or in 


repeat formation beneath the surface and between the inner 
and outer wall of the Casing.” 


* a * * 
QUES:—“Such a procedure makes the printing ineradicable?” 


ANS:—“Yes...it may be likened to a sign that shows 
clearly through a window. You can see it—but you cannot 
touch it. No amount of rubbing, scraping or scuffing of the 
outer surface will have the slightest effect upon the outlines 
of the printing. It cannot be erased or altered. Furthermore, 
in my opinion, it precludes any possible imitation of the 


packer’s mark.” 
* * * * 


QUES:—“Are the sharp outlines of an intricate design pre- 
served in Pel-O-Cel’s printing process?” 


ANS:—“Yes, they are. Reproductions are very accurate. Each 
tepeating motif is a faithful copy of the original.” 


* * * * 


QUES:—“Is the photograph to the right a sample reproduc- 
tion of Pel-O-Cel’s printing process?” 


ANS:—“Yes, it is... 1 was present when the picture 
was taken.” 
* * * * 


“Thank you, Mr. Seligman. I will submit this photo- 
graph into evidence for the consideration of America’s 
Grand Jury of Sausage Makers and Meat Packers.” 








PHOTO EXHIBIT...The above is a reproduction of Pel-O-Cel's printing 
process. It is an “inside story” ... because the printing is a step in the manu- 
facture of the casing. It is applied between the inner and outer walls of the 
casing. It is ineradicable. It can never be erased, effaced or altered 


PEL-O-CEL PRODUCTS CORPORATION, 442 12th ST., BROOKLYN, N. Y. 


ASIN GS. 


Week ending February 16, 1935 
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Bill Would License Packers 


ROAD powers which would allow 

the Department of Agriculture to 
enter into marketing agreements with 
producers by consent of those handling 
50 per cent of the volume of business, 
and then enforce the provisions of such 
agreements on processors of agricul- 
tural and competing commodities—in- 
cluding meat packers—through imposi- 
tion of licenses, have been asked for the 
Secretary of Agriculture in a bill in- 
troduced into Congress on February 12. 


This bill, introduced in the Senate by 
Senator Ellison D. Smith, would amend 
the provisions of the Agricultural Ad- 
justment Act in much the manner as 
would have the Smith amendments, pro- 
posed during the last session of Con- 
gress, but not acted upon. 


Any licensee, or any officer, director, 
agent or employe of a licensee, viola- 
ting provisions of the license would be 
liable to a maximum fine of $500. Each 
day of illegal operation would consti- 
tute a separate violation, subject to a 
separate fine. The licensee might file a 
written petition questioning legality of 
license provisions, but the Secretary of 
Agriculture could make an order which 
would be final, if in accordance with 
law. 


Under the bill the Secretary of Agri- 
culture might demand information to 
ascertain the extent to which license 
had been carried out, and to determine 
if there had been any abuse of privilege 
of exemption from the anti-trust laws. 
This provision would give the secretary 
power to examine books, accounts, rec- 
ords, contracts or documents within the 
control of the licensee or any subsidiary 
companies. 


According to the bill, no quotas could 
be made to limit the amount of a com- 
modity “which may be purchased or in 
any other way received” under market- 
ing agreements or licenses unless fa- 
vored by two-thirds of producers in 
that field, by number or by volume. 


Under the proposed act, it is left at 
the discretion of the Secretary of Agri- 
culture to decide what things will tend 


“to effectuate” the purposes of the act 
and the “restoration of normal economic 
conditions in the marketing” of the 
commodities concerned. 


Applied literally, the amendments 
might give the Secretary of Agricul- 
ture control over not only the industries 
handling and processing agricultural 
products but also over all industries 
handling competing products. 


CUTTING COAL HANDLING COST 


(Continued from page 16.) 


stances it is possible to raise height of 
sidetrack so that coal can be delivered 
to bunkers direct from cars. 


Sausage Plant Saves $250 Yearly 


A sausage manufacturer, who burned 
about 900 tons of coal the past year, 
installed a pit under the coal track and 
a simple bucket elevator by which the 
fuel is elevated from pit to bins, from 
where it flows by gravity to floor di- 
rectly in front of boilers. Coal is de- 
livered in hopper-bottom cars, so that 
practically all labor of loading cars and 
delivering coal to the boiler room has 
been dispensed with. His saving is 
about $250 per year—not much, but a 
big return on the investment. 


In larger plants a common arrange- 
ment for mechanically handling coal 
consists of a pit under the track, into 
which coal is dumped from cars, and 
from which it is taken by a conveyor 
to bunkers over the boilers. From these 
bunkers the coal flows by gravity 
through chutes to stoker hoppers. Usu- 
ally some arrangement is provided for 
weighing coal as it comes from bunker 
and before it is delivered to stokers. 


25 to 40 Per Cent Saved 


Frequently, also, the coal conveyor is 
arranged to pass beneath ash hoppers 
under grates, so than when not han- 
dling coal it can be used to elevate 
ashes into a storage bin, from which 
they can be dumped into trucks or cars 
for disposal. 








Speed + Accuracy = Economy 


WITH THE IMPROVED 


B & D Electric 


Write for details and trade-in 


BEST & DONOVAN 


332 S. Michigan Ave. 
Chicago, Illinois 








Modern coal and ash handling equip- 
ment would enable many packers to 
make savings of from 25 to 40 per cent 
in cost of handling coal from time it is 
delivered to the plant in cars until it is 
fired under boilers. In many instances, 
also, this amounts to a reduction ip 
boiler room costs great enough to jus- 
tify more consideration for mechanical 
coal-handling than some packers haye 
seen fit to give to it. 


Having determined the kind of coal 
that will evaporate the largest amount 
of water per pound burned (see Tue 
NATIONAL PROVISIONER of December 1, 
1934), and having equipped his boiler 
room to handle this coal at the lowest 
possible cost, the packer has arrived 
at a point where he may give consider- 
ation to burning coal so as to prevent 
the least waste of heat units. 


Discussion of this subject will begin 
in the next of this series of articles 
to aid the meat packer to secure lower 
steam costs. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
February to June, 1935, inclusive 
Ammonium sulphate, double bags, 
per 100 Ibs. f.u.s. New York 
Blood dried, 16% per unit 
Fish scrap, dried, 11% 
10% B. P. L., f.0.b. fish factory. 
Fish meal, foreign, 24% ammonia, 


10% P. 
Fish scrap, acidulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 


Soda ‘nitrate, per “net ton; bulk. 
February to June, 1935, inclusive 


2.75 & 10¢ 
2.35 & 10c 


Tankage, unground, oe ammo- 
nia, 15% B. L. bul 


Phosphates. 


Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.i.f. 

Bone meal, raw, 4% and 50 bags, 
MOP B,. O23. Bice ccs cccvcvescccscccees 

Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


Potash Salts. 
Manure salt, 30% bulk, per ton 


Kalnit, 14% bulk, per ton 
Muriate in bulk, per ton, 40c unit 
2 


@ 22.58 
@ 40 
@ 8.50 


G im 


K?0. 
Sulphate In bags, per ton @ 35.00 


Shipment February to April, 1935. 
Dry Rendered Tankage. 


50% unground 
60% ground 


¢ a 
The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohio 


The National Provisioner 
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Week ending February 16, 1935 








TALLOW—A very firm situation con- 
tinued in the tallow market at New 
York. After a spell of quietness, w‘th 
consumers and producers apart in their 
jdeas, consumers took 1,000,000 lbs. at 
6c f.0.b. on Monday and Wednesday, an 
advance of 4c over the previous busi- 
ness. Sales were also reported at New 
York at 6.32c f.o.b. on Wednesday. Fol- 
lowing this business, offerings were re- 
ported light, and extra was quoted at 
6 to 6% f.o.b. 

At New York, special was quoted at 
5%@6c; extra, 6@6%c f.o.b.; edible, 
84%@8'4c nominal. 

At Chicago, situation in greases con- 
tinued firm, with trade limited by light- 
ness of offerings. Larger producers 
were talking 7c f.o.b. Chicago for prime 
packer. At Chicago edible was quoted 
at 8%4 @8%2c; fancy, 6%c; prime pack- 
er, 6%c; special, 644 @6%4c; No. 1, 6@ 
6c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow was unchanged, with Febru- 
ary-March shipment at 26s 6d. Aus- 
tralian good mixed at Liverpool, Febru- 
ary-March shipment, unchanged at 26s. 

STEARINE—Trade was rather quiet 
at New York, but market displayed a 
firm undertone. Oleo was quoted at 
10%@1lc. At Chicago, market was 
quiet but firm. Oleo was quotable at 
10%@10'ce. 

OLEO OIL—Interest was routine at 
New York, but market was steady to 
frm. Extra was quoted at 12%c; 
prime, 12%gc; lower grades, 1144@12c. 
At Chicago, demand was fair, and mar- 
ket very steady. Extra was quoted at 
12%e. 

(See page 39 for later markets. 

LARD OIL—Trade was moderate at 
New York, but market ruled steady to 
firm. No. 1 in barrels was quoted at 
8c; No. 2, 8%4c; extra, 9%c; extra 
No. 1, 90c; prime, 15%c; winter 
strained, 944c 

NEATSFOOT OIL—Trade was mod- 
erate with market very steady at New 
York. Cold pressed quoted at 16%4c; 
pure, 12c; extra, 9%4c; No. 1, 9c. 

GREASES—A very firm situation 
surrounded market for greases at New 
York the past week. Yellow and house 
sold at 5%c, an advance of %e, but 
trade was kept down by smallness of 
offerings. Even at the higher levels, 
it was said that offers were light and 
sellers’ ideas firmer. Strength in tal- 
low and consumer buying of greases 
served to lift the market. 

At New York yellow and house were 
d%c sales and 6c nominal; A white, 
6@6%c; B white, 5% @6c; choice white, 
TY@T%c nominal. 


At Chicago, choice white grease was 


ss ex lallows Greases 
Weekly Markek Revttur 7 


Yellow 
grease was offered sparingly at quoted 


very firm, with offerings light. 


levels. Demand was fairly good, and 
market firm, but consumers were slow 
in meeting producers ideas. At Chi- 
cago, brown was quoted at 5%c; yellow, 
6@6%c; B white, 642c; A white, 6%c; 
choice white, all hog, 7@7%c. 


BY-PRODUCTS MARKETS 
Chicago, Feb. 14, 1935. 
Blood. 


Market easy; unground quoted $3.25 
@3.50. 


Unit 
Ammonia. 
I. 5b o0-0:00:090d.0nne eens gthoseek@nen $3.35@3.60 
WED cin. ss vec eouwetvantias ees anes 3.25@3.50 


Digester Feed Tankage Materials 


Trading practically at a standstill. 
Prices nominal. 


Unit 
Ammonia. 
Unground, 10 to 12% ammonia. -$3. 00@3.15 & 10cn 
Unground, 8 to 10%........... 2. ae 10c 
re re @2. 


Dry Rendered Tankage 
Market firm; inquiry fair; offerings 
light. 


Hard pressed and exp. unground per 
WE SN .2 6:6.6 on chemiieewepesan $ 55@ .62% 
Soft prsd. pork, ac. grease & qual- 
@45.00 


. I eer re 
Soft ‘prsd. beef, ac. grease & qual- 
@40.00 


MF, TOR viscvccccccvevcvsectcescess 


Packinghouse Feeds. 


No change in this market from week 
ago. Demand continues fair. 


Carlots. 
Digester tankage meat bong 60%... .$ 50.00 
Meat and bone aie hd Reeeceeees 50.00 
Steam bone meal %, ulti feed- 
MS. POE VR cccccecoceseeccceccvcs Se5:00 
Raw bone meal for feeding.......... 35.00 


Fertilizer Materials. 

Last sales of 10 to 11 per cent were 
at $2.50 & 10c. More available at same 
price. 

High = tankage, ground, 10@ 


SNe. daiénact en ouseenouess @$2.50 & 10c 
Bone “tankage, ungrd., low gd., 

SEP GED ccccsccccccoceuncesess @15.00 
er eee @ 2.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, cooing to grade 
Mfg. shin bones ........ 
Cattle hoofs ..........0. 
SURE BORGB .cccccccccccccvcccececes 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 
Bone Meals (Fertilizer Grades.) 
Little change in this market. 


Steam, ground, 3 & 50.............. $16. 18.00 
Steam, unground, 3 & 50............ 14.00@15.00 





Gelatine and Glue Stocks. 


Prices continue largely nominal. Some 
interest in hide trimmings. 





Kip Gt0GK .cccccccccccccccccccevcecs $ 10.00 
GEE GEE cccccccecccsccosesceesees 18.00 
Sinews, pizzles . eens coe 10.00 
BD DOE « 6. 00:0 65 6ecwesnsvcceceoseces 16.00 
Cattle jaws, skulls and knuckles.... 17.00@18.50 
Hide trimmings (new style)......... 7.00 
Hide trimmings = GEFEB) . ccceccecs 10.00 


Pig yo scraps and 


trim, per Ib.... 5%4%@ 5%c 














Animal Hair. 
Market nominal. 
Summer coil and field dried......... 1 cn 
Weta? COE) GENE cc ccccccccecce a 2%cn 
Processed, black, winter, per Ib.. 64cn 
Processed, grey, winter, per lb.. 5%4cn 
Cattle switches, AR aaa ee 1%e 


*According to count. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 

New York, Feb. 13, 1935. 
There has been no trading during the 
past week in local tankage, either 
ground or unground. The last sales of 
unground were at $2.30 and 10c f.o.b., 
New York. Ground tankage has held at 
$2.75 and 10c, which price buyers are 
unwilling to pay and stocks are heavy. 


Ground dried blood was reported sold 
at $3.10 per unit of ammonia f.o.b. New 
York with sellers quoting $3.25 per unit 
f.o.b. South American for March ship- 
ment is offered at $3.00 per unit c.i-f. 
Atlantic coast ports. 


Fertilizer materials such as sulphate 
of ammonia and nitrate of soda are 
moving in very small volume. 


INEDIBLE FAT EXPORTS 


Exports of inedible fats from the 
United States during December, 1934, 
giving the principal countries of des- 
tination: 











Other 

animal Neats- 

greases foot 

Tallow and fat, oil, 

Ibs. Ibs. Ibs. 
DRY 2.0y ence wie C eeees 38,500 ,024 
TD Ssenatepease ‘seeare 33,154 11,779 
MT wierensebedeecs: waders  -emaeel 13,762 
RE is eiinvoacce: cence. oleae 22,803 
— F anaaes Petia 232,262 4381 
gecaeseseses 908,317 966 

p onl ovcesecee 43,650 

eae 11,571 129 
Ee (ey 
ee Ss) OSs 
i, Cn. wiseesece 74,514 45 
Haiti, Rep. of..... |. 
We NE On dives. “cavecs ) err 
eae 7. —satonee 
GEE, Se ccccsccccss 1,485 16,753 14,465 
Total ...........- 14,160 1,781,530 81,494 
ED. “Scewdenedne $754 $82,900 $10,508 




















GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
i Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 


PRODUCTION. MOVEMENT AND 
STOCKS OF FATS AND OILS 


Factory production of fats and oils 
(exclusive of refined oils and deriva- 
tives) during the three month period 
ended December 31, 1934, was as fol- 
lows: Vegetable’ oils, 730,259,920 
pounds; fish oils, 98,116,000 pounds; 
animal fats, 498,603,199 pounds; and 
greases, 89,257,099 pounds—a total of 
1,416,236,218 pounds. 

Of the several kinds of fats and oils 
covered by this inquiry, the largest 
production 478,279,723 pounds, appears 
for cottonseed oil. Next in order is lard 
with 334,958,581 pounds; tallow with 
161,602,761 pounds; linseed oil with 90,- 
253,182 pounds; cocoanut oil with 61,- 
237,753 pounds; peanut oil with 39,911,- 
719 pounds; corn oil with 26,384,841 
pounds; soy oil with 16,779,450 pounds; 
and castor oil with 10,542,055 pounds. 


The production of refined oils during 
the period was as follows: Cottonseed, 
434,516,791 pounds; cocoanut, 80,657,953 
pounds; peanut, 22,445,249 pounds: corn, 
29,515,120 pounds; soybean, 8,604,303 
pounds; and palm-kernel, 1,410,625 
pounds. The quantity of crude oil used 
in the production of each of these re- 
fined oils is included in the figures of 
crude consumed. 


The data for the factory production, 
factory consumption, imports, exports 
and factory and warehouse stocks of 
fats and oils and for the raw materials 
used in the production of vegetable oils 
for the three-month period appear in 


the following statement: 
PRODUCTION AND STOCKS OF FATS 
AND OILS. 
Factory 
operations Factory 
for the and 
quarter Warehouse 
ended Dec. stocks 
31, 1934 December 
Production. é 5 
Ibs. 


VEGET ABLE OILs. 
Cottonseed, crude 
Cottonseed, refined 
Peanut, virgin and crude.. 
Peanut, refined 
Coconut or copra, crude.. 
Coconut or copra, refined. . + 
Corn, crude 2 8 1 5,904. 
Corn, refined y 
Soybean, crude 
Soybean, refined . 
Olive, edible . 
Olive, inedible 5 —_ 
Sulphur oil or olive foots. 
Palm-kernel, crude pes 
Palm-kernel, refined 
Rapeseed 
Linseed near 
Chinese wood or ‘tung G-. 
Perilla 
Castor 
Palm 
Sesame 
Sunflower ....... 
All other 


_ bat pm 


_ 
erry 

COS OO DD et ND Ot et ee tS 
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FISH OILS. 
Cod and cod-liver 
Other fish oils .... 
Marine animal oils 


ee ts (3)96,868,723 
521,625 


ANIMAL FATS. 
Lard, neutral 
Lard, other edible .. 
Tallow, edible 
Tallow, inedible 
Neatsfoot oil .. 


"140°7 751, rr 326, 487.266 
2'041,857 260,246 


*REASES. 
11, baa 055 
£ 39 


Tankage ......... -. 10,342,263 
Garbage or house ........ 11,668,782 
Wool .. 1'848.346 
Recovered . 944,814 
All other 8,536,847 
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OTHER PRODUCTS. 

Lard compounds and other 

lard substitutes 
Hydrogenated oils 
Stearin, vegetable 
Stearin, animal, edible.... 
Stearin, animal, inedible.. 
Oleo oil 
Lard oil 
Tallow oil 
Fatty acids 
Fatty acids, 
Red oil 
Stearic 
Glycerin, crude 80% 
Glycerin, dynamite 
Glycerin, chemically 
Cottonseed foots, 50% 53,556,374 
Cottonseed foots, distilled. 826, 8,206,176 
Other vegetable oil foots. 354, 265 6,793,102 
Other vegetable oil foots, 

distilled : 746,265 
Acidulated soap stock 22,816,692 
Miscellaneous soap stock.. ‘336° 857 100,585 


RAW MATERIALS USED IN THE MANUFAC- 
TURE OF VEGETABLE OILS. 
Tons of 2,000 lbs. 
Consumed 
Oct. 1 to On hand 
Dec. 31. Dec. 31. 
Cottonseed 1,545,135 1,117,238 
Peanuts, hulled 9,811 1,841 
Peanuts, in the 
Copra 
Coconuts and skins 
Corn germs 
Flaxseed . 
Castor beans 
Mustard seed 
Soybeans 
Sesame seed 
Other kinds 


FATS AND OILS IMPORTED FOR CONSUMP- 
TION, QUARTER ENDED DECEMBER 31, 1934. 


11,003,332 


Animal oils and fats, edible. 
Whale oil .. 

Cod oil 

Cod-liver oil 

Other fish oil 

Wool grease 

Tallow, inedible 

Oleic acid or red oil 

Stearic acid 

Grease & Oils, 

Olive oil, edible 

Cottonseed oil 

Corn oil, edible 

Peanut oil, edible 

Sunflower seed oil, ¢ 

Palm-kernel oil, edible 

Other edible vegetable oils 

Tung oil 

Coconut oil 

Palm oil 

Sulphur oil or olive foots.............. 6,428,092 
Other olive oil, inedible 1,937,687 
Rapeseed (colza) oil .. 6,349,830 
Palm-kernel oil 3,198,452 
Sesame oil 

Soybean oil 

Sunflower seed oil, i 

Cornauba wax 

Other vegetable wax 

Linseed oil 

Perilla oil 

Other expressed oils, 

Glycerin, crude 

Glycerin, refined 4.176 


EXPORTS OF DOMESTIC FATS AND OILS, 
QUARTER ENDED DECEMBER 31, 1934. 


Tallow, 

Lard 

Lard, neutral 

Oleo stearin 

Neatsfoot oil 

Other animal oils, 

Fish oil 

Grease stearin . 

Oleic acid or red oil. 

Stearic acid 

Other animal greases and fats........ 
Cottonseed oil, crude 

Cottonseed oil, refined 

Coconut oil, crude 

Coconut oil, j 

Corn oil 

Soybean oil 

Cooking fats other than lard 

Other edible vegetable oils and fats.... 
Linseed oil 

Other expressed oils and fats, inedible. . 
Vegetable soap stock 


COTTON OIL TRADING 


COTTONSEED OIL — Demand was 
fair at New York for spot oil, and mar- 
ket was firm with futures. Crude sold 
at 10c and was 10c bid across the Belt, 
the season’s best level. 


Market quotations at New York: 


Friday, February 8, 1935. 
—Range— —Closing— 
Sales. High. Low. Bid. Askeg 
a er ere rar 
Feb. so sctte. Gd ae tie sin a 
Mar. .... 5 1127 1124 1125 
_ See eee 
ce 29 1110 1125 1128 
ea de 
. are 58 1136 1130 1133 
ae 1135 a 1142 
Sept. . "2 1143 1140 1140 a 1144 
Sales 94 contracts; crudes, 954 @10¢, 


Saturday, February 9, 1935. 


Bid 

1127 
1135 
1129 
1140 
1135 


erp en pe & & 


NE ccc. sipeiah arcane Deere take 
Feb. = yecae, Sade’ ei ocean 
| Sa 4 1135 1130 1130 
SE ee 
| re 8 1136 1133 1133 
| ee oe 
Uy ...< 19 1141 1138 1139 
re 1140 a 1150 
Sept. . 5 1155 1149 1148 1149 

Sales 36 contracts; crudes, 10c sales, 


Monday, February 11, 1935. 

OS Seer re ot & «sae 
Feb. cue aban duce cane 
er 31 1132 1110 1132 a trad 
(re 
May .... 6 1130 1121 1132 a 1135 
POMS os. ices e002 sane eee 
July ..... 30 1135 1126 1138 a 1140 
BOR. 653 ovine cemw &s0@ ee 
Sept. .... 7 1140 1138 1143 a 1148 

Sales, 74 contracts; crudes, 10c sales, 


Tuesday, February 12, 1935. 
HOLIDAY—No markets. 


Wednesday, February 13, wan 
ne or hae ee ee 
re ee "4130 a Bid 
| "29 1148 1141 1148 a trad 
ar + oe 1143-080 
ae 48 1152 1145 1151 a 1153 
WS ois - ac ear 
x re 64 1158 1150 1157 a 58tr 
ney aren os coco SAG8 Se 
Sept. ; 5 1168 1160 1167 a 68tr 

Sales, 146 contracts; crudes, 10c bid. 


Thursday, February 14, 1935. 
POD. 2.06 ccce cece cece Lee Qtaeee 
Mar. .... .... 1165 1154 1160 a 1168 
May .... .... 1170 1160 1163 @ ia 
July .... .... EA 1466 ieee 
Sept. .... .... 1183 1181 1180 a 1188 


(See page 39 for later markets. 


Bid 

1131 
1140 
1134 
1145 
1140 


eer ere e © & & 


OLEO PRODUCTS EXPORTED 


Exports of oleo oil, oleo stock and 
oleo stearine December, 1934: 


Oleo Oleo 
Oleo oil, stock, stearine, 
Ibs. Ibs. 


‘ 


Belgium tees 

Denmark Kw .... 22,008 

France a ee -... 59,836 

(reece ones oes 

Netherlands 

Norway 

Sweden 

Switzerland - 

Un. Kingdom 

—— oo 
ong Long eves eee 

Others 12 100 


EERE SERRERS* 723,078 312,127 245,684 
WN cian. castennee ean $50,088 $28,623 $19,404 


Watch “Wanted” page for bargains. 
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Bid 
1131 
1140 
1134 
1145 
1140 
1150 
1149 
> sales, 
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Trade Active—Market Tight—New 
Highs Established — Statistical 
Report Bullishly Construed—Out- 
side Influences Temporary—Lard 
and Hogs at Season’s Best Levels 


Feature in cottonseed oil futures the 
past week was continuance of a goodly 
volume of trade, considering the small 
operations in other markets, and the re- 
cuperative power in oil values. Price 
movements were irregular for a time; 
put selling quickly spent its force and 
the market shot upwards rapidly to new 
season’s highs. 

Commission house resting orders and 
buying by the trade readily absorbed 
liquidation and selling on stop loss or- 
ders. The moment the market dis- 
played a tendency to firm up, buying of 
a general character set in, influenced 
to a great extent by a bullish inter- 
pretation of the January cottonseed sta- 
tistical report. 

Renewed firmness in lard was some- 
what of an aid, May and July lard 
establishing new season’s highs. Lard 
appears to be trailing the oil market 
again, although helped somewhat by 
strength in hogs, Chicago top hogs 
reaching 8.55c, a new high for the sea- 
son and the best level since December, 
1930. 


Consumption Exceeds Expectations 


It was quite apparent during the 
week that there had been some lifting 
of hedges against cash business. Inde- 
pendent strength in the oil market was 
the result of the supply and demand 
situation, demands continuing of very 
liberal proportions, while the stocks are 
going down rapidly. 

The new crop will come in for more 
attention within a short time. There 
has been favorable moisture over the 
larger portion of the Belt, but drought 
has existed in the extreme western sec- 


Vegetabl 


Weekly NUpRee Rete 


tions. This was relieved slightly of 
late, but more liberal moisture will be 
required. With the certainty of a very 
moderate carryover of cotton oil at the 
end of present season, climatic condi- 
tions will be a very important factor in 
the oil market this year. 

January consumption of oil was 284,- 
140 bbls., exceeding all expectations, 
compared with a January, 1934, con- 
sumption of 247,981 bbls. Consumption 
the first half of this season has been to 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Feb. 14, 1935.— 
Season’s high in cotton oil futures was 
reached this week in both New Orleans 
and New York. Bleachable was firm 
around 11.35¢c loose New Orleans. No 
crude offering at 10c lb. f.o.b. mills; 
holders expecting 11c lb. or higher in 
near future for limited unsold stocks. 
January consumption exceeded average 
expectations pointing to unusually tight 
situation as the season progresses. 
Soapstock strong and tending higher. 
Some traders now predicting that cot- 
tonoil options at New Orleans will sell 
higher than cotton options. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Feb. 14, 1935. — 
Crude cottonseed oil nominal 10%c lb. 
for Valley; forty-one per cent protein 
cottonseed meal, $32.50, February ship- 
ment f.o.b. Memphis. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Feb. 14, 1935.—Prime 
cottonseed oil, 10%c lb.; forty-three 
per cent meal, $36.25; hulls, $10.50. 


e Oils 








2,041,000 bbls., against 1,432,000 bbls. 
the same time last year, a gain of 609,- 
000 bbls. Visible supply at end of Janu- 
ary was 2,113,231 bbls., against 3,095,- 
200 bbls. the same time last season. 

COCOANUT OIL—A firm tone fea- 
tured this market at New York, with 
prices quoted 5%c nominal. 

CORN OIL — Last business at New 
York was at 10%c, and sellers were 
asking 10%c. Market was firm in tone 
and aided somewhat by strength in cot- 
ton oil. Domestic refined corn oil was 
quoted at 13%4c; imported oil, 12%c. 

SOYA BEAN OIL—The last business 
in this quarter was at 8c sales, 

PALM OIL—Demand was reported 
routine at New York, although prices 
ruled very steady. Spot Nigre was held 
at 44%c; shipment Nigre, 4%c. Sumatra 
oil was %c or so better and quoted at 
4%c to slightly higher. 

PALM KERNEL OIL—Market was 
steady at 4.60c on shipment oil at New 
York, cheaper offerings having been 
withdrawn. 

OLIVE OIL FOOTS—Routine inter- 
est was apparent in this market at New 
York, but with supplies lighter, tone 
was firmer. Market was quoted at 8@ 
8%c for spot barrels. 

RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—Crude at New York 
was quoted at 10%c; refined yellow, 
13%c. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 

Memphis, Tenn., Feb. 13, 1935. 
Cottonseed meal futures market has 
given a very good account of itself in 
the face of a government report gen- 
erally construed as bearish. Volume 
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was large, with considerable liquida- 
tion of March, but it was mostly the 
changing of position by switching into 
May and June at premiums of 25c and 
35c respectively. January shipments 
proved somewhat lower than looked for, 
viz.: 160,868 tons against 235,288 tons 
a year ago. Stocks of cake and meal 
were 51,000 over last year while stocks 
of cottonseed were 167,333 tons less. 
The visible, however, was only 24,000 
tons less than a year ago, but with 
falling off in shipments so far witnessed 
it appears that potential supply was 
ample. However, from January 31 to 
the end of season a year ago, the seed 
receipts were approximately 350,000 
tons while only 100,000 tons is antic- 
ipated this year, which, if proven to 
be the case, tends to change the picture 
somewhat. The market held steady 
throughout the day. 


Cottonseed futures, although quiet, 
held firm throughout the day, largely 
due to advance in oil and grains. Trad- 
ing was quiet with closing prices 50@ 
$1.00 higher. 


VEGETABLE OIL EXPORTS 


Exports of vegetable oils from the 
United States during December are re- 
ported as follows: 

Lbs. Value. 
Cottonseed oil, refined. $ 20,412 
Cottonseed oil, crude x 4,334 
Corn oil 4,312 2,221 
Coconut oil, inedible.......... 3, 906. 116 132,409 
Vegetable soap stock 805,111 32,924 


SPEED MARGARINE SALES 


Several of the leading producers of 
margarine have started quite extensive 
advertising campaigns in an attempt to 
accelerate the increase in margarine 
sales that has accompanied the upturn 
in butter prices the last few months. 
Some of the advertising stresses the 
fact that the product is made entirely 
from domestic vegetable oils, claiming 
better flavor and texture. Some com- 
panies are sending their margarine out 
accompanied by recipes for cooking and 
baking. Another company emphasizes 
the fact that it is the only one im- 
porting the whole cocoanut and proces- 
sing it in its own plants in making 
margarine. 


COTTON OIL IN GOOD POSITION 


Consumption of cottonseed oil during 
the first five months of the 1934-35 sea- 
son was the highest of the past five 
years, as indicated by the following: 
Consumption. Bbls. 


Visible supply of oil as of Sciiadines 
31, 1934, for the balance of the crop 
year, including refined, crude and seed, 
with comparisons was as follows: 

Visible Supply. 

BE  Socuans nile csacunain 2,293,900 
MRE ONES cassie gcaccceteennn cdl 3,215,400 


Sd I RRSeReRmRIR gE 
Dec., 1931 , 668 


1934 MARGARINE PRODUCTIOy 


Production of oleo oil margarine ang 
vegetable oil margarine in 1934: 

Oleo oil 

1934. margarine. 


January 
Fe bruary 


Vegetable oil 
margarine. Total, 
13,828,581 
17,499,356 
18,638,354 
14,£97,482 
14,433,854 
9,042,124 
11,952,988 
16,343,593 
20,533,470 
21,594,936 
24,265,547 
5, OST, 189 25,229,339 


Total ...... 54,640,030 208,259,624 


Se pte mabe W one 
October 

November .... 
December .... 


OILS USED IN MARGARINE 


Nearly three times as much cotton. 
seed oil was used in margarine produc. 
tion in 1934 as in 1933. There wag a 
material increase in the amount of beef 
fat used, and a considerable decline jp 
the quantity of cocoanut oil. Follow- 
ing are amounts of various oils used: 


Cocoanut oil 
Cottonseed oil 
Beef fats 


CAKE AND MEAL EXPORTS 


No cottonseed cake was exported 
from the United States during Decem- 
ber. Cottonseed meal exports totaled 
71 tons valued at $2,972. 





MR. PORK PACKER:- Ask Yourself These Questions 


Am I getting the highest possible yields from products? 
Are all my operations as efficient as they could be? 





Utilizing the hog carcass to best ad- 
vantage is a day-to-day problem. Only 
by studying markets and _ checking 
against tests of the best experience can 
profitable results be secured in daily 
plant operation. 


CHAPTER HEADINGS 
I—Hog Buying 

Ii—Hog Killing 
Itl—Handling Fancy Meats 
I'v—Chilling and Refrigeration 
V—Pork Cutting 


This book shows the pork packer how 
to operate to best advantage. It is a 
“test book” rather than a “text book.” 
Figuring tests is emphasized and im- 
portant factors in operation in all de- 
partments are discussed. 
ahs — ~ pee and Cooked 
Inedible 
XVI—Labor and Cost Distribu- 

tion 


XViI—Merchandising 


This book is a practical discussion of 
best methods for getting results, backed 
up by test figures, which every alert 
pork packer needs and should have. 


< ‘ XV—Rendering 
Price $6 Products 
Plas postage 25c. 
Foreign: U. 8S. Funds 
Mexible Leuther: $1.60 
extra. 











Book Department—THE NATIONAL PROVISIONER 
407 South Dearborn Street Chicago, Illinois 


——, 


Order NOW! 
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WEEK'S CLOSING MARKETS 





FRIDAY'’S CLOSINGS 
Provisions 

Hog products were quiet but firm the 
latter part of week and around sea- 
son’s tops on further strength in hogs, 
expectations of a fair decrease in Chi- 
cago mid-month lard stocks, firmness 
in corn and a bullish interpretation of 
livestock report. Latter, however, had 
very little effect today. Top hogs, Chi- 
cago, $8.60. 


Cotton Oil 


Cotton oil was quiet and strong at 
season’s best levels, a better outside 
tone and firmness in actual oil. Active 
outside buying power was absorbing 
profit taking. Southeast crude sold at 
10%c lb., a new high, and this is bid, 
with offers light throughout Belt. 

Quotations on bleachable cottonseed 
oil Friday noon were: Mar., $11.59@ 
11.64; May, $11.60@11.64; July, $11.69; 
Sept., $11.79. 


Tallow 


Tallow, extra, 6%c f.o.b. 
Stearine 
Stearine, 10%c sales. 


Friday's Lard Markets 


New York, Feb. 15, 1935.—Prices are 
for export; no tax. Lard, prime west- 
ern, $11.75@11.85; middle western, 
$11.75@11.85; city, 114%c; refined Con- 
tinent, 12c; South American, 12%c; 
Brazil kegs, 124%4c; compound, 13%c in 
carlots. 


BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 
Liverpool, Feb. 15, 1935. 

General provision market dull and 
weak, Fair demand for lard; no de- 
mand for hams. 

Friday’s prices were: Hams, Ameri- 
can cut, 87s; hams, long cut, 90s; 
Liverpool shoulders, square; none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 70s; Wiltshires, unquoted; 
Cumberland, exhausted; Canadian Wilt- 
shires, 70s; Canadian Cumberlands, 66s; 
spot lard, 60s 9d. 


FROZEN POULTRY IN STORAGE 


Storage stocks of frozen poultry on 
hand on Feb. 1, 1935, with comparisons: 


Feb. 1, Jan.1, Feb. 1, 
1935. 1935. 1934. 


a ee 18,186 20,560 13,343 

SE Ks.c-00s0:6-cecee 14,058 15,539 11,862 
Roasters, Ibs. .......... 30,008 32,439 37,519 
ND oss 5 sce aacag 19,858 24,889 16,113 
SOMES 05. 00c sees 23,513 18,652 9,941 
BING sisencscccesece 2,133 2,948 3,489 
Miscellaneous, lbs. ...... 14,509 16,974 17,910 


Watch “Wanted” page for bargains. 
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MEAT AND LARD EXPORTS 


Exports of lard, bacon, and hams 
through the port of New York during 
the first four days of the current week 
totaled 1,573,236 lbs. of lard and 557,- 
530 Ibs. of meat. 

Lard exports from the United States 
for the full week ended Feb. 9, 1935, 
totaled 3,459,435 Ibs. against 8,013,423 
lbs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 49,799,147 lbs. against 
127,622,113 lbs. for the 1933-34 period. 

Bacon and ham exports for the week 
ended Feb. 9, 1935, totaled 3,990,050 
Ibs. against 3,353,050 Ibs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 
products totaled 41,186,550 Ibs. against 
36,612,900 lbs. for the 1933-34 period. 


COTTONSEED PRODUCT EX- 
PORTS AND IMPORTS 
For four months ending Dec. 31, 1934: 


Exports: 1934. 1933. 
GR, GURG, Tien ccccccccccsescs 1,135,974 7,645,666 
OO 1,310,548 2,426,516 
Cake and meal, tons of 2,000 lbs. 1,901 2 
Linters, running bales........ 83,354 63,073 

Imports: 

Oh. TR ec veenasscccteseennase eee 
Cake and meal, tons of 2,000 lbs. 21,997 671 


HULL OIL MARKETS 


Hull, England, Feb. 13, 1935. — (By 
Cable.)—Refined cottonseed oil, 29s; 
Egyptian crude cottonseed oil, 26s. 











Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes Wc per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 


on a Car. 

If you get THE NATIONAL 
PROVISIONER DAILY MARKET 
SERVICE you know the market. 
You neither buy nor sell blindly. 


A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this coupon and send 
it with your name and address to 
THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 




















CHICAGO MID-MONTH STOCKS 


Stocks of meat and lard on hand in 
Chicago, Feb. 14, 1935: 


Feb. 14, Jan. 31, Feb. 14, 
1935. 1935. 1934. 

P. S. lard, Ibs.. 56,726,797 57,004,460 109,963,174 

Other kinds of t 

lard, lbs. .... 8,261,751 8,453,047 5,318,023 
D. S. cl. bellies, 
made since 

Oct. 1,’34, Ibs. 5,114,160 
D. 8. cl. bellies, 
made previous 

to Oct. 1, °34 


4,472,373 13,641,310 


TE Stnncsdwas o¢sneeées 2,038,732 
D. 8. rib bellies, 

made since 

Oct. 1,34, Ibs. 1,166,603 
D. 8. rib bellies, 

made previous 

to Oct. 1, ’34, 

Ibs. 


1,796,008 


36,000 


made since 
Oct. 1,’34, Ibs. 2,600 3,000 900 


FAT MARKETS IN FRANCE 


foveal Report to The National Provisioner 
rom Emmanuel Welfling and A, Block, Paris.) 


Paris, January 31, 1935. 

During course of this month, export 
sales of lard from France continued on 
a large scale and prices went up rapidly 
attaining 280 to 300 francs per 100 
kilos in boxes 56 lbs. net, for choicest 
qualities. Pure lard of current ordinary 
quality bought from various small hog 
products shops in all parts of the coun- 
try were sold from 200 francs at the 
beginning of the month to 250 francs 
per 100 kilos at the end. 

During January, cotton oil prices con- 
tinued to go up and choicest edible 
grades are now quoted 36 pounds per 
ton, in barrels, c.i.f. French ports, viz., 
a new advance of 8 pounds. 


Choicest quality of French peanut oil 
obtained by first pressure of highest 
grade Rufisque nuts are quoted at 395 
French francs per 100 kilos, naked, de- 
livered at French Atlantic port. Prime 
quality same oil obtained also by pres- 
sure of Rufisque nuts, 365 francs. 
Deodorized, neutralized peanut oil, 310 
to 345 francs, according to quality. 

Paris official quotations for technical 
tallow went up from 115 francs per 100 
kilos at the beginning of the month to 
142.50 francs naked, at the end. Edible 
grades, are now at 190 francs per 100 
kilos in tierces. 


OIL COMPANIES CONSOLIDATE 


The Pacific Vegetable Oil Corpora- 
tion, San Francisco, has been formed 
by the consolidation of the Pacific Vege- 
table Oil Co. and the Pacific Oil Mills 
Ltd. The management and personnel 
will remain unchanged. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Feb. 15, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
116,265 quarters; to the Continent, 


8,901. Exports the previous week were: 
To England, 79,718 quarters; to Con- 
tinent, 6,563. 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, Feb. 14, 1935. 

CATTLE—Compared with last Fri- 
day: Fed steers and yearlings, very un- 
even, largely steady to strong on 
strictly good and choice offerings; all 
others, strong to 25c higher, good and 
near-choice kinds showing most ad- 
vance. Buyers fought market ll 
through week, but starvation runs com- 
pelled killers to operate for numbers. 
Extreme top, $13.95; long yearlings, 
$13.90; bulk choice steers, $13.00@ 
13.75; bulk all steers, $8.50@13.00; all 
she stock, unevenly 25c@$1.00 higher. 
Better grade beef cows were up; cutter 
cows, yearling and butcher heifers, gen- 
erally 25@50c higher; best heifers, 
$11.25; bulls, fully steady; vealers, 25 
@50c higher. Receipts for week to date 
at seven large markets were approxi- 
mately 44,000 head under same period 
a year ago. Weighty steers were 
scarce, and strictly grainfed offerings 
confined to only a small percentage of 
crop. 


HOGS—Compared with last Friday: 
Market generally 15@25c higher; un- 
derweights and pigs, strong to 10c 
higher; packing sows, 15¢c up. Light 
receipts were main stimulating influ- 
ence. Fresh pork was lower; week’s 
top, $8.55, paid at the close; late bulk 
better grade weights above 200 lbs., 
$8.40@8.50; 180 to 200 lbs., $8.25@8.40; 
160 to 180 lbs., $8.00@8.25; 140 to 160 
Ibs., $7.40@8.10; 100 to 140 Ibs., $5.75 
@7.60; good packing sows, $7.75@7.85. 


SHEEP—Compared with last Friday: 
Slaughter classes, 10@25c or more 
higher; reduced supplies early and 
dressed trade improvement responsible 
for most of week’s upturns. Week’s top, 
$9.20 on fed westerns Tuesday; closing 
top, $8.75; bulk slaughter offerings for 


week, $8.25@9.00; few medium to good 
yearlings Monday, $7.50; choice clipped 
lambs Wednesday, $8.00; slaughter 
ewes, $4.00@5.25; bulk, $4.50@5.00. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., Feb. 14, 1935. 

CATTLE—Better grade fed steers 
and yearlings, steady to strong; lower 
grades, strong to mostly 25c higher. 
Top reached $13.25 on strictly choice 
9538-lb. and 1,160-lb. weights, while bulk 
of fed arrivals cleared at $8.50@11.50. 
She stock was scarce, and values ad- 
vanced 25@50c; bulls, around 25c 
higher; vealers, steady to 50c higher; 
practical top, $9.00. 


HOGS—Hog prices advanced 40@50c 
during week; choice 220 Ibs. and up, 
$8.30; most good to choice 200 to 300- 
lb. averages, $8.20@8.30; 170 to 190-lb. 
kinds, $7.85@8.15; better grades 140- to 
160-lb. selections, $7.00@7.75; packing 
sows, $7.25@7.65. 


SHEEP—At mid week, best fed lambs 
brought $8.50, but a similar kind had to 
sell for $8.25 at finish. Best natives 
reached $8.25, with late sales at $8.00 
and down. Several lots of wheat pas- 
ture lambs ranged from $7.35@7.7 
Mature sheep are around 25c lower; 
best fat ewes, $4.85. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., Feb. 14, 1935. 

CATTLE—Compared with last week’s 
close: Steers, 25¢ higher; mixed year- 
lings and heifers, 75c higher; cowstuff, 
steady to mostly 25c higher, best beef 
cows showing least advance; bulls, 
steady; vealers, 50c higher; top 1,104-lb. 
steers, $12.50; top yearlings, $10.75; 





bulk of steers, $7.50@9.75. Top mixed 
yearlings scored $10.50; top heifers, 
$9.25; good and choice mixed yearlings 
and heifers, largely $8.00@9.25; medium 
fleshed kinds, $6.00@7.50. Beef cows 
sold downward from a top of $7.75; 
bulk, $4.00@6.00; most cutters and low 
cutters, $2.00@3.50. Sausage bulls 
topped at $5.00; vealers, $9.00. 


HOGS—Porker values advanced 25@ 
35¢ to highest point since July, 1981, 
Top reached $8.50; bulk 180 lbs. up, 
$8.25@8.50; packing sows, $7.25@7.50, 


SHEEP—Fat lambs recovered 50¢ of 
losses of last week, other classes hold- 
ing steady. Lambs topped at $9.00, 
bulk selling for week at $7.75@8.50; 
throwouts, $5.50@7.00; fat ewes, $3.50 
@5.00. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Feb. 14, 1935. 

CATTLE—Compared with Friday of 
last week: Fed steers and yearlings, 
strong to mostly 25c higher, instances 
25@50c up; she stock and bulls, fully 
25c up, instances 50c up on choice heif- 
ers and lower grade cows; vealers, 
steady to 50c higher; strictly choice 
long yearlings averaging 1,158 lbs., and 
1,106 lbs., $13.65 and $13.70 respec- 
tively; choice 775-lb. heifers, $10.15; 
865-lb. weights, $10.25; choice selected 
vealers, $8.00. 


HOGS—Compared with last Friday, 
hog values are 40c to 75c_ higher. 
Thursday’s top was $8.35, with follow- 
ing bulks: Good and choice grades, 200 
lbs. up, $8.10@8.25; 170 to 200 lbs, 
$7.75@8.10; 140 to 170 lbs., $6.75@7.75; 
slaughter pigs, $5.50@6.50; packing 
sows, mostly $7.75; stags, $6.50@7.25. 


SHEEP—Compared with last Friday, 
Thursday’s prices are weak to 25¢ 
lower, while aged sheep are strong to 








Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 


HOGS — SHEEP — CALVES— CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
3 Phone Colfax 6900 or L. D. 299 7 
Springfield, Mo.—Phone 3339 
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Order Buyer of Live Stock 


MeMURRAY 


Indianapolis, Indiana 














HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards 
Tilinois 
Phone East 21 


Indianapolis 
Indiana 
Phone Lincoln 3007 
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mostly 25¢ higher. Thursday’s bulk fed 
wooled lambs, $8.00@8.25; top, $8.50; 
good and choice ewes, $4. 25@5. 50. 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., Feb. 14, 1935. 


Hog prices at 22 concentration points 
and 7 packing plants in Iowa and Min- 
nesota advanced sharply this week and 
quotations were raised to highest point 
since mid-November, 1930. Compared 
with last week’s close: All grades and 
weights of butcher hogs, mostly 25@ 
30c higher; packing sows, largely 20@ 
25¢ up; late sales good to choice 220 to 
350 lbs., $7.90@8.25; strictly long railed 
consignments, to $7.30 or slightly 
above; bulk plant deliveries, $8.05@ 
8.25; 200 to 220 lbs., $7.85@8.20; 180 to 
200 lbs., $7.75@8.05; 160 to 180 lbs., 
$7.25@7.80; 140 to 160 lbs., $6.35@ 
7.35; good packing sows, $7.10@7.50, 
few $7.60. 

Receipts unloaded daily for the week 





SIOUX CITY 


ted by U. S. Bureau of Agricultural 
_ Economics. 


Sioux City, Ia., Feb. 14, 1935. 

CATTLE—Slaughter steer, yearlings 
and she stock scored 25@50c gains. 
Choice medium weight beeves and 
heavy bullocks, $12.00@12.75; a fairly 
liberal quota of steers and yearling 
shortfeds, $10.00 down. Choice kosher 
heifers sold around $10.75 sparingly; 
joad lots of good light weights, $8.25@ 
8.75. Beef cows late bulked at $4.00@ 
5.50; most low cutters and cutters, $2.50 
@3.50. Bulls gained 25c for medium 
grades to sell $4. 75 down. Vealers 
showed 50c@$1.00 upturns, with an 


$8.00 top. ended Feb. 7, 1935, were reported as 
HOGS—Compared with Friday a follows: 

week ago slaughter classes showed 25c Rese a 

to mostly 50c upturns. Closing top wi. Feb. 8.............ee0eee 18,900 19,000 


reached $8.25, with bulk 190- to 800-lb. Sat., Feb. 9..... 22,600 20,000 


butchers ranging $8.00@8.20. Good to Tues, Feb. _: Pe 13500 16'900 
choice 160- to 190-lb. lights cleared Thurs. Pep id. 2..02LII 9800 B'00 
mainly at $7.35@8.00; most 140- to 160- 
lb. light lights, $6.85@7.35; slaughter 
pigs, $5.50@6.75; packing sows, $7.50. 
SHEEP—Mid-week top was $8.50; 
bulk better fed lots, $8.25@8.50; some 
medium to good kinds, $7.75@8.00. On 
close, buyers sought to bring best fats 
around the $8.25 level or steady for the 
week. Yearlings and fat ewes were 
scarce, with prices holding about 
steady. A few yearlings made $7.00@ 
7.25; odd packages ewes, $4.50@5.25. 





CORN-HOG CONTRACTS 


Two hundred thousand applications 
have been received for 1935 corn-hog 
contracts, and officials of the AAA esti- 
mate about 1,000,000 farms will be 
placed under contract this year. Dr. 
A. G. Black, chief of the corn-hog sec- 
tion, states this will be almost as exten- 
sive participation as last year. 

Sign-up campaigns will be under way 
in nearly all states within a week. Edu- 
cational meetings are being held in 
many communities. 


In case of farmers who signed 1934 
contracts and whose corn-hog bases re- 
main the same, old contract data will 
be transferred to the new. New pro- 
ducers, or those whose status has 
changed, will have their production al- 
lotments for 1935 determined by local 
committeemen. 


First payments under the 1935 con- 
tracts will be made after the contracts 
have been accepted by the Secretary of 
Agriculture. Final payment, less pro- 
ducer’s pro rata share of local adminis- 
trative expense, will be due about Janu- 
ary 1, 1936. 


HOG WEIGHTS INCREASE 


Weight increases were reported last 
month for hogs received at nearly all 
western markets over those received in 
December. It was the first change in 
several months from the constant trend 
toward lighter weights. In nearly all 
cases, however, weights continued to 
run nearly 10 per cent lighter than a 
year ago. The only exception was at 
Chicago, where January hogs this year 
averaged the same as in 1934. Aver- 
age weight losses elsewhere ranged 
from 17 to 29 Ibs. Comparative weights 
at the various markets are given below: 


am. 5 Dec., Jan., 
193 1934. 1934. 


BGs itse's:s@uin:c'ew 9's 195 205 212 
St. Joseph’ * >: 7’ cosvese SMI 197 235 
ee eee. 211 213 214 


Sioux C ity 


NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended Feb. 9, 1935: 












P ‘attle. Calves. Hogs. Sheep. 

ersey City ........ 5.596 8.701 5,65 27,68 Cincinna Ohi , 

Central Union ‘11576 1374 na 9102 ti, 0 4 
New York .......... 269 25121 10,227 3,465 


Detroit, Mich. Dayton,Ohio. 


soe wll POTT ee -. 7,441 12,096 15,886 40,251 
Ses-ees 7,309 16,048 18,406 35,610 
Mey ass 6,322 14,748 16,047 45,021 
















Lovisville, Ky. LaFayette, Ind. Montgomery, Ala. Sioux City, la. 


CANADIAN LIVESTOCK PRICES 
Leading Canadian centers, top live- 
stock price summary, week Feb. 7, 1935: 


BUTCHER STEERS. 
Up to 1,050 lbs. 








Week Same 

ended Prey. week, 

Feb. 7. week, 1934. 
RNID. sais. 0:te Saiaaieke cece $6.25 $7.00 $6.25 
OS eae 6.00 6.00 5.75 
oo eee 5.00 5.00 
Oalgeary ....... coos OD 5.00 4.50 
Edmonton ....... ose: 5.25 4.50 
Prince Albert ... eos ne 3.00 3.50 
ee 4.50 4.00 5.00 
eee 4.00 4.50 3.85 
a VEAL CALVES 
IE. oscdnsegubaweese £9.00 $9.25 $9.50 
ED 56 ¢.<0'a acoldiangterunte 8.00 8.00 8.50 
eS ear 6.00 7. 7.00 
OO arr naewe 5.25 4.50 
ees 5.50 5.00 
Prince Albert .. ee 3.50 ‘sas 
-Moose Jaw ..... ere 5.00 5.50 
ere 4.50 5.50 5.00 














Toronto 25 $10.25 
Montreal 5 10.25 
Winnipeg < 8.85 
Calgary 8.10 8.60 
Edmonton ...... 8.15 8.60 
Prince Albert .. 8.10 8.70 
Moose Jaw rye 8.25 8.60 
POE acweb sine seanuens 8.10 8.65 
Toronto $8.00 $8.25 
Montreal 7.25 6.00 
Winnipeg 6.50 6.25 
Calgary “ i 5.75 5.00 
ee 5.75 5.75 5.00 
Prince Albert .. oe See 4.25 4.25 
Meese JAW éccccctaccees GOD 5.50 4.00 
| re eee Terre: ceoe eee 


RECEIPTS AT CHIEF CENTERS 
Combined receipts at principal mar- 
kets, week ended February 9, 1935: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Feb. 9. . .169,000 340,000 247,000 
2 7 368,000 


Previous week ... 
Se Shae ucwhew- tes 406,000 252,000 
501,000 323,000 







RSE A SR apie? ae 000 728,000 312,000 
Senne <iua tw iheeteasen 178,000 725,000 381,000 
Hogs at 11 markets: 


re NE Bs Gans 6 5k oe oe secicceueenn 299,000 
TIONG WOE io ons o0b css sesecigevcwseseen 5 
1934 


At 7 markets: 
Week ended Feb. 9. 


a ery 
SS te: Gcglin nahee Oo alnintotee iat 139,000 
1933 Sie dienes be Sow alee 120,000 
BE a's walene One 6 qa eugios 123,000 
EK Aa navspaer inn k Peaews 142,000 587, 000 292,000 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorK PACKING,” The Na- 
tional Provisioner’s newest book, be a 
good investment for you? Write for 
information. 














KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 























Indianapolis, Ind. 
~ Nashville;Tenn. Omaha, Neb. 











Week ending February 16, 1935 





Page 41 
















PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, February 
9, 1935, with comparisons, are reported to The 
National Provisioner as follows: 


CHICAGO. 
Hogs. Sheep. 
6,281 
> 277 


Anglo-Amer. Prov. 
i. Hammond Co 


Brennan Packing Co., 1,083 hogs; Hygrade Food 
Products Corp., 186 hogs; Agar Packing Co., 3,681 
hogs. 

Total: 35,447 cattle; 
63,020 sheep. 

Not including 1,088 cattle, 1,969 calves, 53,583 
hogs and 7,364 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,598 692 2,823 3,175 
Cudahy Pkg. Co. ,600 936 1,371 4,074 
4 399 aman 
Swift & © .63 890 5,261 4,217 
Wilson & Co TT 956 1,192 2,466 
Kornblum & Son.... 26 “ons oeoe 
Independent Pkg. Co. .... vue 257 wane 
Others . 421 2,515 1,892 
13, 969 4,320 13,419 16,818 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Co 6, 730 2,281 


Cudahy Pkg. Co 3, 5,185 6,371 
Dold Pkg. Co 3. 668 ounce 
38 232 


3,461 4,221 

15,534 
Eagle Pkg. Co., 17 cattle; Geo. Hoffman Pkg. 
Co., 32 cattle; Grt. Omaha Pkg. Co., 90 cattle; 
Omaha Pkg. Co., 108 cattle; J. Roth & Sons, 94 
eattle; So. Omaha Pkg. Co., 59 cattle; Lincoln 
7 , 245 cattle; Sinclair Pkg. Co., 204 cattle; 

Co., 505 ‘cattle. 

15,509 cattle and calves, 34,616 hogs, 


13,105 sheep. 


7,065 calves; 48,798 hogs; 


EAST ST. LOUIS. 
Cattle. Calves. 


} Co 
Hunter Pkg. 
Heil Pkg. Co. 


"491 (15,518 
Total . 6,850 50,908 4,626 
Not including 1,914 cattle, 2,530 calves, 33,675 
hogs and 920 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Co - 1,522 655 6,843 12,477 
Armour and Co . 1,769 588 6,197 5,870 
Others pS 125 1,445 2,215 


1,368 14,485 20,562 


SIOUX CITY. 
Cattle. Calves. . Sheep. 
Cudahy Pkg. Co 47 286 3 7,617 
Armour and Co..... 2,2 406 6,222 6,424 
360 ) 3,128 
70 8 3,901 
16 «eee 


1,138 \ 21,070 


OKLAHOMA CITY. 
—— Calves. Sheep. 


695 ; 435 
703 2,608 208 
40 eee 


1,438 608 643 
Not including 67 cattle and 613 hogs bought 


direct. 
WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1, 828 1,840 1,182 
Dold Pkg. Co 422 89 1,235 ewee 
Wichita D. f «one alent 
Dunn-Ostertag ene aun 
Fred W. Dold & Sons. onde 254 
Sunflower Pkg. Co.. 55 aes 67 
Wichita Pkg. Co.... esos 


917 3,396 1,182 

ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
2,837 6,014 2,406 
1,368 bins oese 
5,351 10,424 4,324 
9 4,791 2,610 


21,229 9,340 


DENVER, 
Cattle. Calves. Hogs. Sheep. 
Armour and Co 376 232 =2,618 
Swift & Co 29 186 3,235 
Others Al 292 «2,513 
710 «68,366 19,180 
MILWAUKEE. 
Cate. Calves. Hogs. Sheep. 
5,431 4,966 782 
oes 30 
2,708 
“2 
Others ,026 483 
8,633 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co p e 592 
Armour & Co ? 69 
Hilgemeier Bros. ... 5 iene 
Brown Bros. 2 11 
Stumpf Bros. one nome 


Schussler Pkg. Co... 
Indiana Prov. 


1 osee 
Maass-Hartman Co. . 9 weer ovne 
Shippers 6 1,443 14,562 
Others 55 38 137 
2,473 25,549 

CINCINNATI. 
Cattle. Calves. Hogs. 


S.C Bees ces ne 

Ideal Pkg. ae 16 amen weave 

E. Kahn’s Sons _- = * 336 4,883 
xs 25 2 


Co: . g cous 144 
H. H. Meyer Picg. Co. f 7 2,668 
A. Sander Pkg. Co... 5 Sacha 449 
J. Schlachter’s Sons. 2 167 orke 
J. & F. Schroth Pkg. 22 aac 1,864 
John F. Stegner & Co. 227 eons 
hippers 7 1,656 1,786 
Others 3: 538 253 
1,264 12,047 954 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Feb, 9, 1935, with comparisons: 


Cor. 
week, 

934. 

Chicago 

Kansas City 

Omaha 

East St. 

St. 

Sioux City 


Milw: aukee 
Indianapolis 
Cincinnati 


WORE ccikcdcccccccessce 123,287 


Chicago 
Kansas City 
Omaha 

Kast St 

St. Joseph 
Sioux City 
Oklahoma City 


Milwaukee 
Indianapolis 
Cincinnati 


Chicago 
Kansas City 
Omaha 


St. Joseph 
Sioux City 
Oklahoma City 
Wichita 


Milwaukee 
Indianapolis 
Cincinnati 


LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “Pork 
PACKING,” The National Provisioner’s 
latest book. 


CHICAGO LIVESTOCK 


RECEIPTS. 

Statistics of livestock at the Chicago Unig, 

Stock Yards for current and a > Detiede: 
Cattle. 

Mon., 
Tues., 
Wed., 
Thurs. , 
Fri., % 
Sat., Feb. 9 


Total this week.. 
Previous week.... 

10,162 
Two years ago...32, 4,190 


SHIPMENTS. 
Cattle. Calves. 

., Feb. 
375 


Sat., Feb. 9 


Total this week.. 8,940 1,332 
Previous week ... 9,222 071 
Year ago 
Two years ago... 
Total receipts for month and year to 
with comparisons: 
February— ——Year—. 
1935. 1934. 1935. 
Cattle . 40,788 52,631 
Calves . 9,979 13,172 
Hogs .. 1119,474 159,885 
81,766 66,977 


WEEKLY AVERAGE PRICE OF LIVESTOcK, 


Cattle. Hogs. Sheep. Lambs. 
Week ended Feb. 9. “ 25 $ > = $ = 
fanny fous week 0.00 . + 
19. 


Ea state 
asasrs 


Av. 1930-1934 $ 7.40 $5.90 $ 3.70 


SUPPLIES FOR CHICAGO PACKERS, 
Cattle. 


Week ended Feb. 9...... 25,194 


Previous week 
1934 


HOG RECEIPTS, WEIGHTS AND PRICES, 
Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. ——Prices— 
Rec’d. Wet. . Avg. 
Week ended Feb. 9.. 
— week 
4 


Av. 1930-1934 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago — federal in- 
spection for week ended Feb. 8, 
Week ended Feb. 8..... . 88,996 
Previous week - 90,955 
Year ago... - 96,454 
1933 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Feb. 14, 1935, were as follows: 

Week a“ Prev. 

week. 

Packers’ purchases 41,484 29,747 
Direct to packers 51,221 
Shippers’ purchases a 20,368 


_—— 


U. S. INSPECTED HOG KILL 
Inspected hog kill at 8 points during 
week ended Friday, Feb. 8, 1935: 
Week 


Prev. 
week. 


73 
. 42,341 


. 9 Et & J. C.. 


The National Provisioner 
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RECEIPTS AT CENTERS 


Sheep. 
3,000 


"9 
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azo Union SATURDAY, FEBRUARY 9, 1935. 
ro Ps Cattle. Hogs. 
s. 
; ° 200 8,000 
5 Chicago .------+esseereee <U 00 
3 a Kausas ie. cacove oeeed 350 850 
30 Qmala «--eee ese reer cess 2 
93 we St. Louis ..----+eeeeeeees = 2,009 
20 14009 St. Jose )) +4 = 
0 3,000 aos CY er = wee 
ae Paul 2.2 0ecccereeee é 
SL 5,74 eet MG . iccceceueases 200 500 
VEE sce eccre set eeeeeee 
3 Desjoville cp evestseuen ene ar 100 300 
3 oe Wichita ....----- 200 500 
‘5 he Indianapolis 100 1,000 
Pittsburgh 100 500 
S. Sheep, Geciasett . 300 pond 
alo . oo ses 
215,485 Kashville 300 300 
300 
ar Oklahoma: City 300 
2, 
~ aoa MONDAY, FEBRUARY 11, 1935. 
00 1,000 IRR arene = 10,000 26, 8,000 
= ae Kansas City ....---++++- 2, 4,0 
93 24739 «M20 Omaha. -e--ee eee eee 6,000 7,500 
4 30,012 St. Louis, REO TAS FES 3,200 18, 000 
32 St. Joseph ....-.+++ee-ee ¥ 
94 ae gux Clty ...--cccceeees 5, 
St. Paul ...---++++eeeeee 4,000 
- Fort Worth ....----++++. 800 
~Year— Milwaukee ......-+++++++ 2,500 
5 1934, WOR ccccccccccccccccce 400 
DD c.oceveestoe sews 
99 266,968 MET.” sc ccc ccces 300 
56,675 wee lis 3,000 
2 MANOS ....ccccccce ’ 
£3 1,070,388 pees ot a caitawenees 1,000 
3,000 
O1 350,549 Cincinnati ...--.- 5.088 
TESTOCK Buffalo ...-.-- +200 
Cleveland ....- 4 
ep. Lambs. Nashville ....- 100 
1.00 § 8.30 Oklahoma City 
33 He TUESDAY, FEBRUARY 12, 1935. 
sO i 7,000 19,000 
MONE cases cecesenccue ; ¥ 
4 = MEE. o0is.asseciee 3,500 2,000 
75 ULB Te inccccnsicecome 4.500 6,000 
‘ St. Louis RES! 2,000 10,000 
—— ae St, Jeneph .....cccccccee x c 
3.70 $ 8.15 SEE 4 seccsecseecur 2,500 
ERS, 00 
Ss. Sheep, 
32 41,003 
63 60,976 
00 — 39,200 
41 44,508 
OT 5187 
70 50,530 
88 54,779 
>RICES, 
nd average 
—Prices— 
op. Avg. 
3.30 $ 8.0 
3.00 7.10 
t.80 4.5 
t.15 3.70 
1.25 = 8.85 
3.15 = 7.25 
1.00 10.40 
5.45 $ 5.00 
Ss. 
federal in 
88,936 























THURSDAY, FEBRUARY 14, 1935. 


zo packers ME cacccecoccececsee 5,000 16,000 
oThareday, Kansas Gity 1,500 2,500 
oe. iam oe 
t. Louis ’ oe 
_ = St. Joseph 11000 1,500 
ned 29,741 Sioux City 2,000 5,000 
as St. Paul 2:400 3,000 
: 368 Fort Worth 600 500 
» 20, Milwaukee .......sss000e 1,000 1,200 
. — aumee PETES = 4 
DE ikécveneoeedwats 4 
t 10,38 Roce conbes 300 500 
Indianapolis ............. 600 3,000 
ETE 200 
SE 4c ocmievasieaae's 400 3,500 
access ccione.sonin 700 
Rib a0 s«CGleveland’«............... 600 
ts during Oklahoma City .......... 
935: FRIDAY, FEBRUARY 15, 1935. 
Cor. ee 2,000 11,000 
av. week, MO GREP . 6. ec acwee 500 2,000 
i. (NR ok tcc cece cen 800 3,500 
955 96,44 EN incccwcescscesee 900 6,500 
267 34,551 SED, occceccvcc.csec 500 2,500 
90.7% BME sccccccccccece ,000 = 000 
576 39,128 sc ccccccos ea 2,300 4,000 
424 «16,405  “pppeegeeeees: 1,100 1,600 
981 16,138 ST Hasetees cs e2cesee 600 1,700 
261 28,100 eo hcic.o csc ecceen 300 800 
267 46,480 Indianapolis ............ 400 3,000 
_ ae je 1 100 ‘ 300 
333 200,083 ee. eer? 7700 
Oklahoma _ arte 1,600 1,500 











Week ending February 

























‘16, 1935 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, Feb. 14, 1935: 


















Hogs (Soft or oily hogs excluded): CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. lt. (140-160 Ibs.) gd-ch....... $7.40@ 8.10 $7.25@ 8.00 $6.75@ 7.75 $7.00@ 7.75 7.90 
TE. cndcnciepeedensn bees .00 85 7.00@ 7.85 00@ 7.25 6.25@ 7.50 7.75 
Lt. wt. (160-180 lbs.) gd-ch. .... 7.85@ 8.25 7.75@ 8.30 7.25@ 8.00 7.35@ 8.10 8.15 
NEE  screedunen de Cedignc ser 7.50@ 8.00 7.50@ 8.15 7.00@ 7.75 7.00@ 7.85 8.00 
(180-200 lbs.) gd-ch. ........ 8.00@8.40 8.2 8.40 7.75@ 8.15 7.85@ 8.25 8.25 
pO EA Oe errr -75@ 8.25 et 8.25 7.40@ 8.00 7.60@ 8.10 8.10 
Med. wt. (200-220 lbs.) gd-ch.. 8.25@ 8.50 8.35@ 8.50 8.00@ 8.25 8.10@ 8.30 8.35 
(220- 250 Tes.) SG-OR. 2.000% .40@ 8.55 8.35@ 8.50 8.10@ 8.25 8.10@ 8.30 8.35 
Hyy. wt. (250-290 lbs.), gd-ch.. 8.40@ 8.55 8.35@ 8.50 8.10@ 8.25 8.1 8.30 8.35 
(290- 350 Tes.), GER. .cccce : 8.40@ 8.55 8.25 8.50 8.10@ 8.25 8.10@ 8.30 8.35 
PACKING SOWS: 
(275-350 Ibs.), good ........ -90 7.40@ 7.60 7.75@ 7.85 vce 7.65 7.55@ 7.70 
(350-425 lIbs.), good ... 85 7.35@ 7.50 7.75@ 7.85 7.45@ 7.60 7.50@ 7.65 
(425-550 lbs.), good ..... -80 7.25@ 7.40 7.65@ 7.80 a 50e 7.50 7.45@ 7.60 
(275-550 Ibs.), medium -65 6.75@ 7.25 6.75@ 7.75 6.50@ 7.50 6.65@ 7.55 
SLAUGHTER PIGS: 
(100-140 Ibs.), gd-ch. ....... 5 eo 7.60 5.15@ 7.50 5.50@ 7.00 ret 7.00 He | 7.60 
(Fee ee 75@ 7.40 4.25@ 7.25 4.75 -75 3.75@ 6.50 5.00@ 7.25 
Av. cost & wt. Wed. (pigs ex.).. 8.20-232 lbs. 7.95-207 lbs. 7.84-221 lbs. 7.96-216 Ibs. .......... 
Slaughter Cattle, Calves and Vealers: 
STEDRS: 
(550-900 Ibs.), choice ....... 11.00@13.00 9.50@12.25 9.75@12.50 9.25@12.25 9.75@12.65 
EE a re a> re 8.25@11.75 8.75@11.75 8.00@11.50 8.65@11.75 
ee 7.25@ 9.75 6.25@ 9.25 6.75@ 9.50 6.00@ 9.50 6.85@ 9.40 
GEN dncbuadaacasesacnecs 5.00@ 8.00 5.00@ 7.25 4.75@ 7.25 4.50@ 6.75 5.00@ 7.25 
STEERS: 
(900-1100 Ibs.), choice ...... 12.50@13.75 11.75@13.00 11.75@13.50 My bonis 9 11.75@13.25 
od 9. 13.00 9.25@12.50 9.50@12.50 9.50@12.00 9.40@12.40 
8. 10.25 7.25@ 9.50 7.25@10.00 S008 7:25 7.25@ 9.75 
8.25 5.25@ 7.25 5.00@ 7.50 5.00@ 7.25 5.15@ 7.50 
(1100-1300 lbs.), choice ..... @14.00 12.25@13.50 12.50@13.75 12.00@13.25 12.40@13.50 
(ep heCA ds bn Cotas asueen 10. 25@13.25 9.50@12.50 10.00@12.50 10.00@12.25 9.75@12.40 
DE. Haciesesisvenscaoseets 8.25@10.75 7.25@ 9.50 7.50@10.25 2510.50 -50@10.00 
STEERS: 
} ana Ibs.), choice ..... 13.25@14.00 12. = 13.50 12.50@13.75 12.25@13.25 ; 13.35 
aEaeeeh eres abawe was ccs 10.75@13.25  9.50@12.50 10.25@12.50 10.50@12.25 9.75@12.40 
HULYDES: 
(550-750 lbs.), choice ....... 10.25@11.25 9.00@10.00 9.25@10.25 8.75@10.50 9.00@10.50 
EPPO Pe Oe OT eT er Te 9.00@10.50 -00@ 9.00 7.75@ 9.25 7.00@ 9.50 7.90@ 9.50 
DEL Wencaucsssonsuae<te 4.50@ 9.00 4.50@ 8.00 4.00@ 7.75 4.00@ 7.75 4.00@ 8.15 
HEIFERS 
(750-900 Ibs.), gd-ch. ....... 9.00@12.00 = .........- 8.00@10.50 7.75@10.75 Seg B40 
EEL . ckabinvendetncnpaae 4.5) Dt © amaebetens 4.00@ 8.00 4.25@ 7.75 4.25@ 8.40 
COWS: 
eee eee 6.50@ 8.50 5.75@ 7.50 5.75@ 7.50 6.00@ 7.00 5.5 6.75 
Com-med. 4.00@ 6.50 3.75@ 5.75 4. 5.75 3.75@ 6.00 3.50@ 5.50 
Low-cut-cut ‘ 2.75@ 4.25 1.75@ 3.75 2.75@ 4.00 2. 3.75 2.00@ 3.50 
BULLS (Yris. Ex.) (Beef): 
OE cienes detecscctossensan .00@ 7.00 5.00@ 5.50 5.00@ 6.25 4.85 3.008 5.65 
TE Skesensneccucegaees 3.50@ 5.35 3.25@ 5.00 3.50@ 5.00 2.75@ 4.50  3.00@ 4.75 
VEALERS: 
SEY Gawecsusaedeneeitetes 7.00@ 9.00 8.00@ 9.00 7.00@ 8.00 7. 9.00 6.00@ 8.00 
ME. -s.ciidheewsanwweien 3 7.00 6.75@ 8.00 5.00@ 7.00 5.50@ 7.50 65. 6.50 
EL... ae2ecenewccescosens 3.50@ 5.50 3.00@ 6.75 3.00@ 5.00 3. 5.50 2.50@ 5.00 
CALVES: 
pan tnal TD OE. ccciced 6.00@10.00 6.00@ 9.00 5.75@ 9.00 6.00@ 9.00 6.00@ 9.25 
Racine vamina de ee 4.00@ 6.00 $508 6.00 Baty 5.75 3.00@ 6.50 $004 6.25 
as thoep “and Lambs: , 
LAMBS: 
(90 Ibs. wee, ga-ch.*...... 8.15@ 8.75 8 og 9.00 8 id 8.50 7. 8.25 Sag 8.90 
MES. Scena cesiecesnoaes 6.75@ 8.25 6.00@ 8.15 6.00@ 8.00 5.75@ 7.50 6.50@ 8.25 
mene "\WETHERS: 
ba el Ry Pie os. cents 7.25@ 7.75 7.00@ 7.75 ee 7.25 6.50@ 7.25 $08 7.75 
REECE SOE 6.50@ 7.40 6.00@ 7.00 5.75@ 6.25 6.50 65.5 6.50 
we, 
(90-120 Ibs.), gd-ch. ........ 5.35 3.75@ 5.00 3.75@ 5.50 4.25@ 5.00 4.00@ 5.00 
(120-150 Ibs.), ane ~% . 5.25 3.50@ 4.75 3. 5.25 4. 4.75 8.75@ 5.00 
(All weights) com-med. 4.25 2.25@ 3.75 2.50@ 3.75 2.00@ 4.25 2. 4.00 


*Quotations based on ewes and wethers. 








SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
=. e centers for the week ended February 9, 
1 : 











CATTLE. 

Week Cor. 

ended ev. week, 

Feb. week. 1934. 
GORRNRD 0600 060ccs0c0ese 27,926 29,552 31,538 
eee 18,289 21,534 23,753 

SRS 849 
Ds SED scccvcncuccetq 4,971 888 A 
LSS eee 7,537 8,614 9,627 
EE aiais i aic.enaehhiows 2,815 3,297 2,594 
-  \ {eee AOE, 3,633 4,050 
Philadelphia ............ 2,148 2,238 1,771 
IIE 65-0 ¢:0:06-0250100 2,017 1,855 1,994 
New York & Jersey City. 9,226 9,571 9,678 
Oklahoma City .......... 4,689 8,964 4,382 
DET . vdcchossetnate 3,716 3,943 3,681 
EE oh kavnwss<éiveee ooes ee 3,415 2,822 
eaten 11,580 13,110 9,442 
Milwaukee ..........0+.. 4,244 6,802 3,910 
TD nscccccussccunas 131,065 157,178 152,092 
HOGS. 

COD cipdeccdccsuses -. 82,655 81,559 84,475 
— an 30,256 7,867 34,551 
A ER ee. ,3895 21,998 22,326 
East St. BE dcicconvin 29,799 29,063 23,074 


OD, . .6.cn:ccnniecoki 13,040 
PCLT cdvawseadewees 16,008 
RS ae: 4,173 
ED. vans cai odicniead see 
PRMOGAIIES 2 cccccccccce 14.808 
SEED. a. c.cecneta ves 811 


9, 
New York & Jersey City. 41,287 


Oklahoma City .......... 6,218 
CNEN. “nen 6:00 o-0'epees "729 
BEE, bh wationeudeveedis - 8,223 
een: 16,438 
re »469 








IG ne ntinacetacotos - 44,979 
GE oc cccccccece 16,818 
een 16,314 
Past St. Louis ...... . 
5S aero 18,329 
NE EE nc kwon tcen~ ee 17,169 
WE Cine nmeeba0ai00% 1,182 
De EE. s:000se~eeas-ee sees 
Philadelphia ............ 4,335 
Indianapolis ............ 2,064 
New York & Jersey City. 50,262 
Oklahoma City .......... 643 
EE -.05.6%5250000000 823 
ere ore 3,122 
Bt MEE i cane ceewonkuses 6,730 
WED Sebiinecscetces 
p rerre erect oeeeee 187,985 
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PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Feb. 13, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, February 6, 1935: 

Sales. High. Low. —Close.— 
Week ended Feb. Feb. 
Feb. 13. Feb. 13.— 13. 6. 
Amal. Leather. 500 3 é : 

Do. Pfd. .... 100 31 
Aue. Th. & Ua cece 

Do. Pfd. .... 200 
Amer. Stores... 7 
Armour Ill. 


. Pfd. 
Beechnut Pack. 
Sohack, H. C.. 

DO. PO eve 
Chick. Co. Oil.. 
Childs Co. .... 
Cudahy Pack... 
First Nat. Strs. 5, 
Gen. Foods .... 3,6 
Gobel Co. .... 
Gr.A.&P.1stPfd. 

De. WOW ..<. 
Hormel, G. A. 
Hygrade Food. . 
Kroger G. & B. 2,: 
Libby MeNeill.. 3,9% 
Mickelberry Co. 
M. & H. Pfd.. 
Morrell & Co... 
Nat. Leather .. 
Nat. Tea 
Proc. & Gamb.. 

Do. Pr. Pfd. 
Rath Pack. 
Safeway Strs... ‘ 

Do. 6% Pfd. 

Do. 7% Pfd. 
Stahl Meyer 
Swift & Co. 

Do. Intl. 

Trunz Pork ... 
U. S. Leather. 

Do. A. 

Do. Pr. 

Wesson Oil 


CHAIN STORE SALES 


Sales of Jewel Tea Co. for the year 
1934 totaled $17,217,176.94 compared 
with $14,377,592.79 in 1933, an increase 
of 19.75 per cent. This shows a net 
profit, after taxes, depreciation and re- 
serves, of $1,243,123.01. This com- 
pares with a net profit of $909,324.87 in 
the preceding year. 


Sales of the Kroger Grocery and Bak- 
ing Co. showed an increase of $14,864,- 
256 during 1934 over 1933. Total sales 
for 1934 were $220,375,971. Sales for 
the first four weeks of 1935 totaled 
$17,202,964 compared with $15,401,157 
for the same period in 1934. 


PACIFIC COAST LIVESTOCK 


Livestock receipts at three large 
West coast markets for five-day period 
ended Feb. 8: 

Cattle. Calves. Hogs. Sheep. 
Los Angeles 6,200 2,000 200 2,800 
San Francisco 1,825 66 1,300 2.000 
Portland oe 170 3,111 4,575 

In addition to the above were direct 
shipments to Los Angeles packers: 
cattle, 90 cars; hogs, 84 cars; sheep, 
39 cars. San Francisco direct ship- 
ments: 125 cattle, 65 calves, 2,000 hogs 
and 2,100 sheep. Portland direct ship- 
ments: 1,339 hogs. 


WHEN YOU WANT A GOOD MAN 


read the Classified advertising pages 
of THE NATIONAL PROVISIONER. 
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U. S. LIVESTOCK POPULATION 


The government estimate of livestock 
on farms at the beginning of 1935, with 
comparisons, is reported by the U. S. 
Bureau of Agricultural Economics as 
follows: 

SWINE, INCLUDING PIGS. 
Jan. 1, 35 37,007,000 
Per cent of previous year 64.7% 
Jan. 1, 1934 
Jan. 1, 


57,177,000 
31,598,000 


ALL CATTLE AND CALVES. 
Se ee er rye 60,667,000 
Per cent of previous year 88.8% 
Jan. 1, ‘ 38,290,000 
Jan. 1, 35, 704,000 


ALL SHEEP AND LAMBS. 
eh cS IN i ita Gre’: ts eickive'm # bacar ase areas 
Per cer 
Jan. 1, 

Jan. 


9,766,000 


NEW DUO EXPELLER 


(Continued from page 23.) 


1 per cent as it comes from the ex- 
peller. 


The Anderson Company has constant- 
ly endeavored to simplify its expeller. 
The new Duo expeller has a number of 
simplifications over the older R. B. 
model. The tempering apparatus has 
been increased in length over the tem- 
pering apparatus on the R. B. model, 
creating more heating surface to take 
care of the added capacity. Further 
simplification is obtained by building the 
variable feeder into the tempering ap- 
paratus, instead of mounting it on the 
top as in the past. This gives a saving 
of head room, with more room to run 
conveyors and other equipment over the 
top of the machine. 


Still another simplification is the ar- 
rangement of the hopper, which has 
placed the tempering apparatus drive 
and the hopper feeder drive out in the 
open. Those now using the R. B. ex- 
peller know that it was necessary to 
remove the barrel, shaft and hopper in 
order to get at the driving sprocket. 
The chain drive of the Duo expeller is 
out in the open, so that changes in the 
size of the sprocket or repairs can be 
made without tearing down the ma- 
chine. In getting this sprocket out in 
the open the gear box has also been 
narrowed. 


The following advantages are claimed 
for the new Duo expeller by the Ander- 
son Company: First, a decrease of % 
to 1 per cent in the oil content of the 
cake as it comes from the expeller, due 
to the new worm arrangements on the 
main worm shaft; second, an increase 
in capacity obtained by the drainage 
section in the downspout, which permits 
oil pressed out by hopper feeder to 
escape. These advantages, plus the 
greater head room, easier accessibility 
to sprocket for repairs and the removal 
of gears without dismantling the ma- 
chine, all make for a more efficient ex- 
peller with a greater production. Ex- 
pellers can be operated at less labor 
cost, and in the case of the new Duo 
expeller, repairs and upkeep have been 
reduced to the lowest point in expeller 
history. 


N. Y. HIDE FUTURE PRICES 


Saturday, Feb. 9, 1935—Close: Mar 
9.51@9.54; June 9.85 sale; Sept. 10.29 
sale; Dec. 10.50n; sales 90 lots. Closing 
17@20 higher. 


Monday, Feb. 11, 1934—Close: May. 
9.52n; June 9.87 sale; Sept. 20.22 Sale; 
Dec. 10.50b; sales 94 lots. Closing un. 
changed to 2 higher. 


Tuesday, Feb. 12, 1935—Holiday, 


Wednesday, Feb. 13, 1935—Close: 
Mar. 9.52n; June 9.86@9.90; Sept. 10.19 
sale; Dec. 10.50n; sales 137 lots. Clos. 
ing unchanged to 3 lower. 


Thursday, Feb. 14, 1935—Close: Mar. 
9.60 sale; June 9.94 sale; Sept. 10.28 
sale; Dec. 10.57@10.60; sales 30 lots, 
Closing 7@9 higher. 


Friday, Feb. 15, 1935—Close: Mar, 
9.63@9.67; June 9.97@9.98; Sept. 10.29 
@10.31; Dec. 10.65n; sales 105 lots, 
Closing 1@8 higher. 


HIDE MEN GET TOGETHER 


The Hide & Leather Association of 
Chicago held a valentine party Thurs- 
day evening, Feb. 14 at the Medinah 
Club. Despite inclement weather, over 
fifty of the members turned out and 
enjoyed a fine dinner, followed by bowl- 
ing, shooting and cards. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Feb. 15, 1935, with 
comparisons, are reported as follows: 


PACKER HIDES. 
Week ended Prev. 
Feb. 15. week. 
Spr. nat. strs. @12n @12n 
Hvy. nat. strs. @11b @l1 
Hvy. Tex. strs. @10%b @10% 
Hvy. butt brnd’d 
@10%b @10% 
@10b @10 
Ex-light Tex. 
SO. sccses @ @ 8n 
Brnd’d cows. @ 
Hvy. nat. cows @ 
Lt. nat. cows 8%@ 
Nat. bulls .. @ 
Brnd’d bulls. @ 6% 
Calfskins ...18 @15% 13 
Kips, nat.... @10% 
Kips, ov-wt.. @ 9% 
Kips, brnd’d. é 
Slunks, reg... ‘ 
Slunks, hris. .35 0 35 @50 45 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 

CITY AND CHICAGO SMALL PACKERS. 
Nat. all-wts. 84@ 8%n 8 @ 8\%n 9%@10 
Branded .... 7%@ 8n 744@ 7%4n 9 @ 9% 
Nat. bulls .. @ %n @ 7n 


6%@ Tn 
Brnd'd bulls. @ 6n @ 6n 
Calfskins ..10%@12 104%4,@12 





) n 
12 @l5in 
Kips @ 9% @ 9% Qu 
Slunks, reg..40 @50n 40 @50n 60 @65 


Slunks, hris..20 @30n 20 @30n 30 @3in 


COUNTRY HIDES. 
Hvy. steers.. 2D 54n 54@ 5'n 


Hvy. cows... 54@ 5%n 
Buffs 


S3a CAD 
FKS 
SSESS°"S°32 


Slunks, hrls.. On 5 @l 
Horsehides ..2.50@3.10 2.50@3.10 


SHEEPSKINS. 
Pkr. lambs..1.40@1.50 1.40@1.50 
Sml._ pkr. 
lambs ....1.00@1.10 1.00@1.10 
Pkr. shearlgs.60 @70 60 @70n 
Dry pelts ...104%@11% 10%@11% 
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Chicago 


PACKER HIDES—While trading in 
the packer hide market was very light 
this week, the market shows a consid- 
erably stronger undertone. Prices on 
the hide futures market showed an up- 
ward trend throughout the week, al- 
though the advance was moderate, and 
this resulted in bids from Exchange op- 
erators for light, heavy and branded 
cows at 4c advance over last week. Ex- 
treme light native steers sold to tan- 
ners at %c advance, while native and 
pranded bulls went at steady prices. 


Total sales so far this week were 
about 26,000 hides, including 6,000 
moved by the Association. As the week 
closed, last trading prices are bid for 
steers of all descriptions but packers 
are not inclined to move these alone but 
rather in conjunction with the cow de- 
scriptions. Exchange operators have 
bids in the market for cows at 4c over 
the prices bid by tanners. Packers gen- 
erally are inclined to await develop- 
ments, although some hides are avail- 
able at 44c over last trading prices. 


Native steers last sold at 11c and this 
is bid. Total of 8,000 extreme light na- 
tive steers went to tanners a 9c, up %c 
from last sale. Butt branded steers last 
sold at 10%2c, Colorados at 10c, and 
heavy Texas steers 10%2c, and these fig- 
ures bid. Light Texas steers quoted 
around 10c, nom. Extreme light Texas 
steers 8@84c, nom. 


Heavy native cows last sold at 8c by 
big packers, and this is bid by tanners; 
Association sold a car at 8%c to trad- 
ers and 8%c bid from that quarter. As- 
sociation sold 3,000 light native cows 
to traders at 8'2c and tanners advanced 
their bids to 844c, with traders now bid- 
ding 8%c and packers’ ideas 9c. One 
packer sold 4,000 Dec.-Jan. branded 
cows late this week at 8%c to traders, 
for immediate shipment account short- 
age of storage at that point; Associa- 
tion sold a car at 8c, and this figure 
bid by traders. 


All packers sold total of 6,800 native 
bulls, Dec. forward, to straight Jan., at 
Tie; total of 1,000 Sept. forward and 
Jan. branded bulls sold at 6%4c, steady 
prices. 


SMALL PACKER HIDES—Chicago 
small packer all-weights quoted nomi- 
nally around 8% @814c for native steers 
and cows, with branded %%c less. Out- 
side small packer lots range from 7c 
to 7%c, selected, for natives, accord- 
ing to description. 

PACIFIC COAST—A total of about 
60,000 Jan. hides moved in the Pacific 


Coast market this week at steady 
Prices, 844c for steers and 6%c for 


Week ending February 16, 1935 


cows, flat, f.o.b. shipping points, which 
cleans up the bulk of Jan. offerings. 


FOREIGN WET SALTED HIDES— 
Prices in the South American market 
advanced a small fraction this week on 
a moderate trade. One lot of 2,500 Feb. 
frigorifico light steers sold early equal 
to 104c, or yee over previous sale. A 
pack of 4,000 LaBlancas sold at 64% 
pesos, equal to 10%c, c.if. New York, 
as against 10%sc paid in a fairly good 
way late last week. Later, 4,000 La- 
Blancas sold at 65 pesos, or 10t4c. One 
lot of 4,000 Montevideo Nacionals sold 
mid-week to Europe equal to 11%c, 
c.if. New York, with no recent compar- 
able sale. 


COUNTRY HIDES — A little more 
interest was evident this week in coun- 
try hides but offerings appear to be 
more liberal late this week. All- 
weights generally quoted 544@5%ce, se- 
lected, delivered, for trimmed hides, ac- 
cording to average. Heavy steers and 
cows usually quoted around 5%4c, some 
talk up to 6c. Buff weights range 
usually 6@6%c, trimmed. Three or 
four cars extremes sold this week at 
7c, some quoting 6%@7c, although 
higher asked. Bulls and glues around 
3%c delivered. All-weight branded 414 
@4%¢, flat, less Chicago freight. 


CALFSKINS—Packer calfskins ap- 
pear steady. One packer sold 24,000 
light calf, under 944-lb., at close of last 
week at 13c, a steady price; another 
packer sold 2,900 Dec. light calf early 
this week, and a third packer about 
3,000 St. Paul Dec. light calf, all at 
13c. Last trading on heavies, 914/15-lb., 
was at 15%%c for picked northern points, 
15c for regular northern points, and 14c 
for River points; a few Nov.-Dec. avail- 
able this basis. Association late this 
week sold a car Dec.-Jan. small packer 
calf at 14c for heavies and 12c for 
lights. 


LATER: One packer sold 20,000 Nov.- 
Dec. and a few Jan. heavy calfskins, at 
15e for northerns and 14c for River 
points. 

Chicago city calfskins quoted 10%4c 
last paid for 8/10-lb. and obtainable at 
present; several cars 10/15-lb. sold this 
week at 12c, steady price. Outside cities, 
8/15-lb., quoted 104% @1l1c, nom.; mixed 
cities and countries about 8%@9c; 
straight countries 7@7%ec. City light 
calf and deacons last sold at 85c, pre- 
vious week. 


KIPSKINS—Last trading in packer 
kipskins was at 10%c for Nov.-Dec. 
northern natives, 9%c for northern 
over-weights, and 7%c for branded. 
Some interest in kipskins late this week, 
with possibility of some trading de- 
veloping. 


Chicago city kipskins last sold at 
94ec, previous week. Outside cities 
quoted around 94@9%%c; mixed cities 
and countries 742@8c; straight coun- 
tries 64%4c bid for car lots. 


Two packers sold total of 12,000 Jan. 
regular slunks last week-end at 65c, or 
2%ec down. 

HORSEHIDES — Market continues 
steady to firm, with good city renderers 
quotable $2.90@3.00, and up to $3.50 
quoted in the eastern market; mixed 
city and country lots usually $2.50@ 
2.75. 

SHEEPSKINS — Dry pelts quoted 
10% @l11%%c, Chicago, for full wools, 
with slightly higher quoted in the East. 
Shearling production recently has been 
so light that business has not been suffi- 
cient to really establish this market; 
quotations in a nominal way range 60@ 
70c for No. 1’s, 50@60c for No. 2’s, and 
30@40c for clips; killers feel that these 
prices could readily be obtained if offer- 
ings were available. Pickled skins are 
making a fair showing despite the poor 
quality at this season, due to the fact 
that only the better skins are being 
sold; quotations range $3.1214 @3.25 per 
doz. paid for Feb. skins recently, on 
that basis. Big packer lamb pelts 
quoted $1.75@1.80 per cwt. live lamb at 
Chicago, or around $1.40@1.50 each. 
Outside small pa¢ker pelts quoted $1.00 
@1.10 each. 


New York 


PACKER HIDES—New York packer 
hide market quiet, so far this week. 
Two packers have sold Jan. native 
steers earlier at 11c; others holding Jan. 
natives and all holding Jan. branded 
steers, with market quotable nominally 
10%c for butt brands and 10c for Colo- 
rados; these prices reported available. 

CALFSKINS—Calfskin market con- 
tinues steady and about unchanged. Col- 
lectors last sold 4-5’s at 90c, 5-7’s at 
$1.10, 7-9’s at $1.35 and 9-12’s at $2.15. 
Packers last sold 5-7’s at $1.25; a few 
packer 7-9’s sold this week at $1.50, 
steady; also a few 9-12’s at $2.25, also 
steady. 

Further sales late this week of pack- 
er 7-9’s at $1.50 and 9-12’s at $2.30. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 9, 1935, were 
6,221,000 lbs.; previous week, 5,177,000 
lbs.; same week last year, 5,955,000 Ibs.; 
from January 1 to February 9 this year, 
34,777,000 lbs.; same period a year ago, 
28,945,000 Ibs. 

Shipments of hides from Chicago for 
the week ended February 9, 1935, were 
7,559,000 lbs.; previous week, 7,237,000 
lbs.; same week last year, 4,281,000 lbs.; 
from January 1 to February 9 this year, 
47,814,000 lbs.; same period a year ago, 
26,088,000 Ibs. 


When in need of expert packinghouse 
workers, watch the classified pages of 
THE NATIONAL PROVISIONER. 
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POPULAR! 


Universally Used— 























Universally 


ACCLAIMED! 


The ADELMANN Luxury Loaf 
Container has been a favorite in 
the industry for many years—be- 
cause it produces fine quality meat 
loaves that look and sell better, 
because it is low in cost and high 
in efficiency. 


Equipped with the famous 
ADELMANN yielding springs and 
self-sealing cover that allow loaves 
to expand while cooking in their 
own juice. Product is always 
solid, wonderfully flavored, appe- 
tizing, sales building! 


Meat loaves produced with 
ADELMANN Luxury Loaf Con- 
tainers offer real opportunities for 
profits. Your request will bring 
full particulars. Write today! 


Made by the Makers of 
ADELMANN HAM BOILERS 
“The Kind Your Ham Makers 


Prefer” 
































HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & 

Co., 6 Stanley St., Liverpool & 12 Bow Lane, 

London—aAustralian and New Zealand Repre- 

sentatives: Gollin & Co., Pty. Ltd., Offices in 

Principal Cities— Canadian Representatives: 

C. A. Pemberton & Co., Ltd., 189 Church S8t., 
Toronto. 




















NUCHAR | 
Easily Applied to Lard 
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Remove “off” flavor and odor without imparting flat 
“earthy” taste characteristic of other refining materials, 

Nuchar ADSORBS Taste, Odor and Color and makes 
your lard sweet and neutral, without a destabilizing 
effect. It is applied in the same manner as other 
refining materials now in vogue. Write for full in- 
formation and descriptive literature. 


INDUSTRIAL GHEMICAL SALES COMPANY, INC. 


230 Park Avenue 205 West Wacker Drive 
New York City Chicago, Illinois 





FORBES SEASONINGS 


give pork sausage the 
Sausage 


profits de- | proper introduction! 
pend on qual- 
ity and fla- | Give your pork sausage ex- 
why it is so tra zest, better flavor, great- 


i Age er sales appeal — tse 


select the FORBES spices! They give 


right kind of hee: 
anise your product the proper in 


FORBES troduction, create the prop- 
spices! er impression to insure bet- 


Samples and ter profits. 
prices of 


FORBES For 82 years FORBES has 
.. tos cue been famous for fine spices. 
out obliga- You get the best of season- 
— ings, always, when you buy 


from FORBES! 














“More flavoring units per dollar” 


Noa JAS. H.FORBES TEA & COFFEE (0 


ST. LOUIS 
REPRESENTATIVES—H. G. Goebel & Son, 10558 
. Wood St., Chicago, Ill. (Phone: Beverly 7887) 
laware, Kansas City, Mo. 
V. A. Kennedy, 602 Merchants ‘National Bank Bldg., 
. Nebr. 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, Feb. 19, 1910.) 


Discussing the newspaper agitation 
against high meat prices in the House 
at Washington speaker Cannon said it 
was so they “could continue to make 
their papers—like the Yankee made his 
razors—to sell!” J. S. Agar and Oscar 
F. Mayer issued a joint statement in 
reply to an article in Collier’s in which 
they quoted market figures to prove 
that magazine charges of high meat 
prices were misleading. 


James S. Agar and Gen. Michael 
Ryan, both ex-presidents of the Ameri- 
can Meat Packers’ Association, ap- 
peared before the federal grand jury 
in Chicago investigating the meat pack- 
ing situation, showing that 60 per cent 
of the meat business was done by in- 
dependent packers. F. Edson White 
and L. B. Patterson were other wit- 
nesses. 


This verse was contributed by the 
Packingtown poet: 

Oh, the porterhouse is costly 
And the sirloin’s on the hop, 
And pork’s enough to scare you, 
Whether steak or loin or chop; 
And mutton high is flying 

And the lamb is not for us, 

So I'd like to try a portion 

Of a tender octopus! 

Swift’s 1910 was the usual handsome 
typographical effort, and contained a 
valuable picture of the industry, from 
feed lot to retail counter. Statistics on 
meat production and prices were espe- 
cially valuable to the meat man facing 
public criticism. 


First annual beefsteak party of em- 
ployees of the United Dressed Beef 
Company was held at New York City. 
Walter Wheeler was master of cere- 
monies. 


Mayor McCuiston of Paris, Tex., de- 
scribed the successful operation of a 
municipal abattoir in that city in an 
article in THE NATIONAL PROVISIONER. 


President Ferdinand Sulzberger of 
the S. & S. Company returned from 
a Western trip, and General Manager 
James A. Howard sailed for Europe. 

Business men at Council Bluffs, Iowa, 
were subscribing stock for an enter- 
prise to be known as the Iowa Co-op- 
erative Packing Company. 


Hog top at Chicago during the week 
was $9.40, the highest since 1870. The 
10-cent hog appeared near at hand. 

Schwarzschild & Sulzberger Company 


signed contract for a plant at Okla- 
homa City, Okla. 


Week ending February 16, 1935 


CHICAGO NOTES OF TODAY 


Bill Donovan of the well-known team 
of Best & Donovan is up and around 
again after being laid up for several 
weeks with a broken ankle. 


C. B. Heinemann of the Kansas City 
Stockyards Co., Kansas City, Mo., spent 
some time in Chicago during the past 
week. 


P. Hicks Cadle, vice president, A. C. 
Legg Pkg. Co., Birmingham, Ala., was 
in Chicago during the week. 


Wm. J. Stange of the Wm. J. Stange 
Co., Chicago, is spending a month in 
Florida. 


Homer R. Davison, vice president, 
Institute of American Meat Packers, 
and Howard C. Greer, director of the 
department on marketing, returned to 
Chicago on Tuesday of this week from 
an extended trip through the West and 
on the Coast. They left Chicago Janu- 
ary 27, going to Ft. Worth and Phoenix 
and from there to Los Angeles, San 


A FLASH FROM THE ’70’s. 


Thomas D. Foster (left), Charles Watson 
(center), and John C. Hartfield helped in 
the early building of John Morrell & Co., 
Ltd., when they were associated with 
Thomas Atkinson & Co., Morrell’s U. S. 
agents. Hartfield devised the first Morrell 
cable code known as the Leviathan, which 
was made up of permitted dictionary 
words of 10 to 15 letters each. This code 
was discontinued by the company in 1908 
and a new one adopted which permitted 
transmission in one word of double the in- 
formation as compared with the Leviathan. 


Francisco, 
Seattle. 


R. S. Sinclair, president, Kingan & 
Co., Indianapolis, Ind., and A. Ewing 
Sinclair were in Chicago recently. 

G. F. Foster, vice president, John 
Morrell & Co., Ottumwa, Ia., and W. B. 
Smith, vice president, The Theurer- 
Norton Provision Co., Cleveland, Ohio, 
were among the out-of-town packers in 
Chicago during the week. 

Louis E. Kahn, vice president, The 
E. Kahn’s Sons Co., Cincinnati, Ohio, 
and M. C. Scheumann, superintendent, 
were both in the city this week. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 21,800 cattle, 4,586 
calves, 28,558 hogs and 27,842 sheep. 

Provision shipments from Chicago for 
the week ended Feb. 9, 1935, with eom- 
parisons, were reported as follows: 

Week Previous Same 
Feb. 9. week. week, ’34. 
Cured meats, Ibs.. ~*~ 727,000 14,808,000 21, ny one 
Fresh meats, Ibs. . .45,067, 46,564,000 50,082 
Lard, Ibs. 5,196,000 3,781,000 178,000 

H. A. Fisher, veteran cattle buyer for 
Swift & Co. at Chicago, retired- Janu- 
ary 81, after 45 years of service for 
that company. He joined the company 
when 20 years of age, and was hired 
personally by Gustavus F. Swift in Feb- 
ruary, 1890, when the Swift activities 
were all concentrated in a small two- 
and-a-half-story building north of the 
site of the present Exchange Building. 
Except for the first few months he has 
been a cattle buyer, specializing in 
butcher stock. “With youth and the 
world to choose from I’d do the same 
thing all over again,” he said, on the 
morning of his retirement. 

George A. Bennis, who for many 
years represented the Nickel Plate- 
Lackawanna Dispatch line, and was 
connected previously with railroads and 
meat packers, has become associated 
with the General American Transpor- 
tation Corp. in the refrigerator car de- 
partment, with headquarters at Chi- 
cago. He has had a broad experience 
in handling perishable freight, includ- 
ing meats, poultry and dairy products. 

George K. Dahlin, formerly with 
Jacobsen Publishing Company, is now 
associated with Carl H. Smith of Roes- 
ling, Monroe & Co., 327 S. LaSalle st., 
brokers in imported and domestic vege- 
table and fish oils. Mr. Dahlin is well 
acquainted with the fats and oils in- 
dustry, having been in intimate contact 
with the trade for about six years. 

Ira Lowenstein, president, Superior 
Packing Co., Chicago and St. Paul, is 


Portland, Spokane and 
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On THE MARKET For 25 YEARS] 


And Still the LEADER 


Equip your meat grinder with 
O. K. knives with inter-changeable 
blades. O. K. knives have been on 
the market for twenty-five years, 
and are still holding their superior- 
ity regardless of numerous devices, 
foreign and domestic, appearing on 
the market constantly. 

O. K. knives and C. D. plates are 
used exclusively in all the plants of 


the large packinghouses and over 
75% of the leading sausage manu- 
facturers in the country. 

We are the largest supply house 
in the country carrying in stock 
plates and knives of all descriptions 
and for all makes of grinders in 
existence. We can furnish you any 
style of knife or plate wanted. Send 
for price list and Catalog. 


THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325: Chicago, Illinois 


NEW REDUCED RATES AT 
HOT SPRINGS 


NATIONAL PARK 
ARKANSAS 


MAJESTIC 


HOTEL 
AND 


BATH HOUSE 

















WAI 
NG |r 
EERE 
FELEFFEFELEED 





NE 


brings out ham’s 
sweet, nut - like 
flavor. Will not 
change under any 
storage conditions. 


7 Sufferers from rheumausm, neuritis, kidney 
trouble high blood pressure and kindred ail- 
ments find swift and sure relief in the forty-six world- 
famous springs here at Hot Springs, Arkansas. Worneut 
systems are toned up; new health comes to jagged nerves. 


Enjoy every outdoor sport while 
you Bathe your troubles away! 


The sportsman finds a new thrill in golf, ridin fishing 
ond all outdoor sports hish up in the Ozark Mountains 
ina 900 ocre Government Park 


Come to Hotel Majestic at Hot Springs now 
You can have a room, an apartment, ora 
cottage at extremely moderate cost 


ca Ly af EWN H. GRADY MANNING President 


@ Crescent Manufacturing Company 
130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 


YOU NEVER DREAMED THAT 
A HOT SPRINGS VACATION 
COULD COST SO LITTLE 























Gives yields of 113% to 
144%—with better binding 
qualities, superior flavor. 
High protein content in- 
sures high quality sausage 
products. With frozen 
meats, S.B.M. stops water 
pockets, eliminates gummy 
product. Brings out nat- 
ural meat flavor, with in- 
creased food value. Eco- 
nomical to use—try it! 


SCHWENGER-KLEIN, INC. 


eh Manufacturers, Importers and Jobbers of Sausage 


= Machi , Ss Casi d Suppli 
THE HOTTMANN MACHINE COMPANY 120 BOLIVAR ED. CLEVELAND, ONO 
3325 ALLEN ST. 


PHILADELPHIA, PA. Branch: 218 E. Muryland St., Indianapolis, Ind. 


SAUSAGE & LOAF 
BINDER FLOUR 
No Starch, No Cereal 


Write for folder 
and free sample! 


For better 
profit in cut- 
ting and mix- 
ing investigate 
this new .. 


KUTMIXER. 
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spending some time in California and 
reports that the country and the climate 
are all that has been said of them. 


COUNTRY-WIDE NEWS NOTES 


A. J. Amos, popular among meat 

packers as general sales manager of 

the Diamond Crystal 

Salt Co., has been 

made manager of na- 

tional accounts for 

the General Foods 

Sales Company, to 

head a new activity 

contacting various 

types of national out- 

lets such as railroads, 

steamship lines, ho- 

tel chains and other 

large organizations. 

He will represent 

the company’s 20 

nationally-advertised 

products, as well as 60 other items in 
the General Foods line. 

At its recent annual meeting the 
Nuckolls Packing Co., Pueblo, Colo., 
elected the following officers: Presi- 
dent, Marion Nuckolls; vice president 
and treasurer, Della V. Nuckolls; secre- 
tary, L. D. Harper; general manager, 
H. L. MacWilliams; directors, Marion 
Nuckolls, Della V. Nuckolls, Francis 
Schwinger, C. B. Carlile, Arthur A. 
Shaver. 

A warehouse belonging to the Little 
Rock Packing Co., Little Rock, Ark., 
was recently destroyed by fire, with a 
loss of $5,000 covered by insurance. 

Murphy & Decker have taken over 
the packinghouse and dairy products 
brokerage business of D. A. Bell at 148 
State st., Boston, Mass. Mr. Bell has 
opened an office at Keene, N. H. Mr. 
Murphy, for many years with the 
Cudahy Packing Co. in plant, branch 
house and central office work, had been 
with Mr. Bell in Boston for five years, 
having charge of fresh pork, provisions 
and specialty sales throughout New 
England. Mr. Decker had been asso- 
ciated with Mr. Bell for six years. Both 
are well-known and thoroughly-posted 
packinghouse men. 


W. H. Willhide, of the Thomas-Al- 


bright Company, Goshen, Ind., an old 
friend of all paclzinghouse men, and a 
veteran attendant at packers’ conven- 
tions, has been confined to his home re- 
cently by illness. 


M. J. Hennessey, former president of 
the Dunlevy-Franklin Co., Pittsburgh, 
Pa., reports from Pekin, China, on his 
trip around the world. His old plant 
at Pittsburgh which has been unoccu- 
pied, burned to the ground recently. 


NEW YORK NEWS NOTES 


His many friends in the trade will be 
glad to know that Sidney Kohn of Emil 
Kohn, Inc., New York calfskin experts, 
has recovered sufficiently from his re- 
cent illness and operation to be able 
to spend a considerable part of his time 
at business. He is planning to spend a 
few days at Asbury Park, N. J., after 
which he will be back on full time. 


Vice president W. J. Cawley, Wilson 
& Co., Chicago, visited New York for 
a few days last week. 

Those of the branch house sales de- 
partment, Swift & Company, Chicago, 
who were in New York last week, in- 
cluded R. H. Gifford; O. A. Pregenzer, 
and C. H. Smith. Other visitors were 
Howard C. Stanten, specialty sales de- 
partment, Swift & Company, Chicago, 
and E. J. Rooney, district manager, 
Swift & Company’s Albany branch 
house. 

B. Gudenson, automotive department, 
and F. W. Warner, fresh and smoked 
sausage department, Armour and Com- 
pany, Chicago, were in New York last 
week. 

On a tour which will include all of 
the Armour and Company branches and 
plants, president R. W. Cabell and vice 
president H. G. Mills, both from Chi- 
cago, visited at the plant of the New 
York Butchers Dressed Meat Company 
last week. 


Meat and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended February 9, 1935, were as fol- 
lows: Meat—Brooklyn, 501 Ibs.; Man- 
hattan, 1,635 lbs.; Queens, 8 lbs.; total, 
2,144 lbs. Poultry—Manhattan, 66 Ibs. 


NEW ARMOUR BEEF HOUSE 


Armour and Company are asking bids 
on the preliminary work for a new beef 
house at Chicago which, with full equip- 
ment, will cost in the neighborhood of 
$1,000,000, and which it is reported, will 
provide the company with the largest 
and most modern cattle slaughtering 
and dressing facilities in the United 
States. 


The building will be of reinforced 
concrete with a brick exterior, glazed 
tile and vitrified brick interior. It will 
be six stories high and the top floor, 
which will be devoted to killing and 
dressing operations, will have a maxi- 
mum clearance of 30 feet. The floor 
is divided into two sections, one of 
which will be 60 feet wide and 200 ft. 
deep, without a single pillar or other 
obstruction. Lying alongside of it, and 
separated only by pillars, will be 
another clear space 40 feet wide and 
200 feet long. In the larger section 
there will be 22 slaughtering beds, pro- 
viding a capacity for handling 20,000 
cattle a week. 

The new building will provide all fa- 
cilities necessary for complete handling 
of cattle and by-products. The floors 
immediately under the top floor will 
contain equipment for rendering beef 
fats into oleo oils, and for the cleaning 
and processing, chilling and packing of 
such highly perishable delicacies as 
sweetbreads, livers, hearts, kidneys, etc. 
The bottom floors of the building will 
be devoted to the curing and storage of 
hides. 


DAVIES BUILDING ADDITION 


Work has been started on the con- 
struction of a new sausage kitchen ad- 
dition to the plant of Wm. Davies Co., 
Inc., Union Stock Yards, Chicago. R. J. 
McLaren, Chicago, is the architect in 
charge, and plans to utilize the latest 
ideas in construction and equipment. 
The cost is to be approximately $50,000. 
Joe Robinson, formerly manager of the 
Drexel Farm Sausage Co., will be in 
charge of the new department. R. W. 
Perry is the manager of the Wm. 
Davies Co. and Geo. W. Whitting is 
sales manager. 








ARCHITECT 


PACKING PLANTS — 





H. P. HENSCHIEN 


Established since 1909 
PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 

59 E. Van Buren St., Chicago, Il. 

















a 
SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 


3ONo. LaSALLE ST. 


SERVING 
THE MEAT PACKING INDUSTRY Me 


Week ending February 16, 1935 


CHICAGO, ILLINOIS. 





F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Dealer 


More Sausage Can Be Sold 
With Good Merchandising 


AUSAGE can be made a year-round 
food sale item, although many 
meat dealers overlook this fact, and 
think of it only as an item which sells 
heavily in the summer and only inci- 
dentally in the winter. 


But it is a good food for any meal 
of the day, and particularly adaptable 
when served in the home for luncheons 
or for late evening “snacks.” 


A well-known meat dealer in a Mid- 
western city has maintained his sau- 


marked on each sausage, and on the 
card which shows the price he has a 
little description telling about that par- 
ticular sausage—what meats are used 
in it, what spices are used in it, etc. 
On another sign, on the opposite side, 
he suggests a few ways in which the 
sausage can be prepared, featuring the 
idea that sausage can be utilized in 
cooked dishes. 


He tried the idea first on two prod- 
ucts that are extremely popular in the 


THIS DISPLAY SOLD MORE THAN ITS SHARE OF SAUSAGE. 


Part of a display featured in the shop of a progressive meat dealer. 


With other 


types of display, he works in a few of the allied lines he carries, such as cheese, 
salad dressings, relishes and jellies, and in this way disposes of these items also in 
considerable volume. 


sage sales at summer peaks during the 
last two months by following out some 
very simple merchandising ideas. 


Good Display Important 
In the first place, he maintains a good 
selection of sausages. He does not 
crowd his show case full of the differ- 
ent items, but he places a good num- 
ber of varieties in his show case, show- 


ing the sliced surface on the larger 
kinds. 


He has the price per pound plainly 
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winter time—pork sausage and frank- 
furters. The idea caught on so well 
that he decided to try it on liver sau- 
sage, an item on which he had never 
been able to maintain any sales volume 
during the winter. 


Gets Good Pricesfor Quality Product 


As a result of featuring liver sausage 
for three days he was able to sell more 
liver sausage in three days in Novem- 
ber than he had sold in any three days 
in any month previous to that time. 


These ideas have been used in the 
store regularly since they were s 
and the dealer has built up a goog 
volume of business in liver sa 
bologna, salami, cervelat and luncheon 
specialties. 

He has not found it necessary to egt 
prices in order to keep his volume up, 
He is handling a high quality produe 
and is getting a fair price for it, 

Another dealer has been successful jp 
maintaining his summer volume in gay. 
sage by placing in his store two or 
three days out of each week a buffet 
luncheon table set up very attractively 
and various types of sausage is the 
food featured each time. He uses 
colorful luncheon cloths and attractive 
dishes. Sometimes he adds a little 
table decoration, particularly for spe 
cial occasions such as St. Patrick’s Day, 
Washington’s birthday, Easter, ete. 


He features sausage in cooked dishes 
in the winter and as cold meats, a filler 
for sandwiches or in salads in the sun- 
mer. 


The table is left on display in his 
market only about two or three days of 
each week so that his customers do not 
become so accustomed to it that they 
forget to look for it. He says this dis- 
play has caused widespread comment 
and has brought him customers he had 
never seen in his store before, simply 
because they are looking for new ideas, 
His sales in sausage have increased 
tremendously, and he has also had a 
nice increase in his general meat busi- 
ness., 


RETAIL CODE ELECTIONS 


Mass meetings of retail meat dealers 
will be held in 75 cities of the United 
States during February to elect the 
local representatives of the Retail Meat 
Trade Code Authority, of which George 
Kramer, New York City, is executive 
chairman. 


“Close to 70,000 dealers will partici- 
pate in these meetings. We expect the 
attendance to be far greater than at 
any meetings called in connection with 
any code signed by President Roose 
velt,” says Mr. Kramer. “Our code 
places the major responsibility for its 
enforcement upon the rank and file of 
those who come under it. At each of 
these meetings the local dealers, each 
establishment having one vote, 
elect a chairman, vice-chairman 
secretary-treasurer. These three me 
will select four additional men, and the 
total number of seven will comprise the 
local agency. This body will admit 
ister the code through conference, edt 
cation and advice, and will receive 
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complaints of violations of the fair 
trade practice provisions of the code. 
“We wish to emphasize that these 
Jocal code agencies are not prosecuting 
agencies. Their function in regard to 
complaints of code violations is to in- 
vestigate, attempt to bring about com- 
pliance and effect settlements. Penalties 
for violations may be imposed only by 
government agencies after local, re- 
ional and national code authorities of 
the Retail Meat Trade Code Authority, 
Inc, and the National Industrial Re- 
covery Board have failed to effect satis- 
factory adjustment. All work on com- 
plaints should be carried on by the 
local agencies without publicity.” 
Following is the list of cities in which 
these mass meetings will be held: 
Region No. 1. — Portland, Ore.; 
Seattle, Wash. No. 2.—Los Angeles, 
San Francisco, Sacramento, Calif. No. 
3—Salt Lake City, Utah; Denver, 
Colo.; Albuquerque, N. M. No. 4.—St. 
Paul, Minneapolis, Minn.; Omaha, Neb.; 
Des Moines, Ia.; Fargo, N. D. No. 5.— 
Kansas City, St. Louis, Mo.; Hutchi- 
son, Kas.; Houston, Dallas, Tex.; Okla- 
homa City, Okla. No. 6.—Birmingham, 
Ala; New Orleans, La.; Chattanooga, 
Memphis, Tenn. No. 7. — Charleston, 
§. C.; Atlanta, Ga.; Raleigh, N. C.; 
Tampa, Fla. No. 8.—Chicago, Peoria, 
Ill; Milwaukee, Madison, Wis. No. 9.— 
Detroit, Grand Rapids, Mich.; Louis- 
ville, Ky.; Indianapolis, Evansville, 
Gary, Ind. No. 10.—Cleveland, Colum- 
bus, Cincinnati, Toledo, O.; Wheeling, 
Huntington, W. Va. No. 11.—Philadel- 
phia, Pittsburgh, Scranton, Pa.; Balti- 
more, Md.; Richmond, Va.; Washington, 
D. C. No. 12.—Newark, Hudson County, 
Atlantic City, New Brunswick, Trenton, 
Camden, N. J. No. 13. — Manhattan, 
Bronx, Brooklyn, Queens, Westchester, 
Poughkeepsie, Albany, Utica, Syracuse, 
Elmira, Rochester, Buffalo, N. Y. No. 
14—Hartford, Bridgeport, Conn.; Port- 
land, Me.; Worcester, Boston, Mass.; 
Providence, R. I. 


NEWS OF THE RETAILERS 


Dan Taylor has opened a new mar- 
ket in the Krueger Building, Tomah, 
Wis. 

Clyde Martin has purchased the 
Reuther meat market, Decatur, II. 


Jackson St. Meat Market, 111 E. 
Jackson st., Muncie, Ind., has re-opened 
for business. Walter Savage is the 
Manager in charge. 

Heitkotters Markets, Inc., has just 
been incorporated at Lincoln, Nebr., 
with a capital of $10,000. 

Jno. Knutowski has opened a meat 
market at 2176 S. 32nd st., Milwaukee, 
Wis. 

Walter Radde’s meat market, New 
Germany, Minn., has been badly dam- 
aged by fire. 

Wm. Mueller will open a meat mar- 
o at 1646 W. Hopkins st., Milwaukee, 

is, 


The Colonial Market has engaged in 


Week ending February 16, 1935 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Feb. 14, 1935: 


Fresh Beef: 
STEERS: 


$16.00@17.50 
14.00@16.00 
00@14.00 13. 
211.00 


11.00 
9.00 


Medium 
Common 


STEERS: 


Fresh Veal: 
VEAL: 
(2) choice 
Good 


Fresh Lamb and Mutton: 
LAMB: 

s. down) choice 1 

15.00) 

14.00 


(38 Ib 
Good 
Medium 


13.00@14.00 


LAMB: 


16.00@17.00 


15.00 


14.00@15.00 
13.00@14.00 


15.00@16.00 
14.50@15.50 


MUTTON: 
(ewe) (70 lbs. down) good 


Fresh Pork Cuts: 

LOINS: 

8-10 lbs. avg 

10-12 lbs. avg 

12-15 lbs. avg 

16-22 lbs. avg 
SHOULDERS: 

8-12 lbs. avg 
PICNICS: 

6- 8 lbs. avg 
BUTTS: Boston Style: 

4- 8 Ibs. avg 
SPARE RIBS: 

Half sheets 
TRIMMINGS: 


. Y. Style: Skinned: 


CHICAGO. 


6.00@17.00 
216.00 16.00@17.00 


BOSTON. NEW YORK. 


$18.00@19.00 
16.00@18.00 


16.00 
11.00@13.00 


18.00@19.00 18. 19.00 
16.00@18.00 15.50@17.50 
13.00@16.00 14.00@15.00 


18.50@19.50 
16.00@18.50 


18.50@19.50 
16.00@18.50 


18. 19.00 
15.50@17.50 


12.00@13.00 
00@12.00 


12.00@13.00 
ll. 1 
9.50@11.00 


11.00@12.00 
10.00@11.00 


13.50@14.50 
12.00@13.50 
11.00@12.00 

9.00@11.00 


13.00@14.00 
12.00@13.00 
10.00@12.00 

8.00@10.00 


17.00@18.00 17.00@18.00 


16.00@17.00 
15.00@16.00 
14.00@15.00 


17.00@18.00 
16.00@17.00 
15.00 15.00@16.00 


14.00@15.00 


17.00@18.00 
W 15.50@17.00 
14.50@15.50 
13.50@14.50 


° 18.00 
\e 17.00 
: 16.00 


15.50@16.50 
15.00@15.50 


18.00@19.00 
18.00@19.00 
17.00@18.00 
16.00@17.00 


17.50@18.50 
17.50@18.50 
17.00@18.00 
16.00@17.00 


15.00@16.00 


16.50@17.50 


12.50@14.00 


13.00@14.00 
16.00@17.50 


(1) Includes heifer 450 pounds down at Chicago. (2) Includes ‘‘skins on’’ at New York and Chicago. 








business at 1813 San Jose ave., San 
Francisco, Cal. 

John Hammer will open a meat mar- 
ket at Heron Lake, Minn. 

The Thirtieth Street Market has en- 
gaged in the meat business at 3398 
Mission st., San Francisco, Cal. 

Charles A. Gardner, a grocer of Tra- 
verse City, Mich., has added a meat de- 
partment to his store. 

Wally Ostrand has opened a meat 
market in the Norman La Faivre gro- 
cery store in Iron Mountain, Mich. 

Nellie Scott recently succeeded W. W. 
Scott in the meat business in Chehalis, 
Wash. 

Kathryn Moore has purchased the 
meat market of Samuel C. Thompson 
at 1403 E. 40th st., Seattle, Wash. 

Henry Jacobsmuhler has purchased 
the meat market equipment of H. J. 
Rand, Hillsboro, Ore., and moved it to 
Cornelius. 


HOW MANY DO YOU SERVE? 


Of the 26,000,000 families in the na- 
tion, it has been estimated that about 
1,700,000 of them live in New York 
City. This, makes an enormous po- 
tential market for advertising, to say 
nothing of the possibilities of retailing. 
What do these people eat? Are they 
susceptible to food education? When 
do they buy bargains? When are they 
susceptible to the appeal of fine mer- 
chandise, forgetting, for the time being, 
all thought of price? 


Other cities, Chicago, Baltimore, San 
Francisco, or any large city in the coun- 
try, will have its special analysis on 
this problem, how many families there 
are, what is their median income, when 
do they feel “flush” and when will they 
come into your store looking wistfully 
for bargains? What proportion of the 
total families in your city do you serve? 


Every store manager, of course, has 
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this statistical information, and has 
built his general plan of procedure on 
it. But much personal knowledge and 
information can be added with profit. 
Bargain times are particularly im- 
portant for quantity sales of canned 
meats, salad dressings, pickles, cheeses 
and other allied lines. Flush times are 
important for the more expensive deli- 
cacies, such as turkeys and chickens, 
expensive cuts of meats, and the fine 
tinned meats as ham and whole chicken. 


LEARN FROM OTHERS 

Achieving success in the retail meat 
business depends on the thoroughness 
with which details are handled—some 
more important than others, but none 
so unimportant as to be neglected. 

It is interesting to note that success- 
ful retailers are ever on the alert for 
new ideas to use in their shops—ideas 
that will increase their volume of busi- 
ness, enable them to render better serv- 
ice, reduce operating expenses and in- 
crease profits. 

They study carefully the methods of 
others and adopt for their own use 
those they find of value. They know 
that while their own experience may 
be valuable, the experience of others is 
less expensive, and that no one man, 
regardless of his experience, can know 
all there is to know about his business. 


WIDE INTEREST IN MEAT 


Schools of meat cookery conducted by 
the National Live Stock and Meat 
Board in eight cities during the month 
of January, were attended by 58,140 
homemakers. 

In addition to the cooking school audi- 
ences, the Board’s lecturers addressed 
2,305 retail meat dealers in the eight 
cities. High lights of the cooking 
schools were given these men of the 
trade, and they were made acquainted 
with the meat cuts used in the schools 
and told how they could “cash in” on 
the program. 


AMONG NEW YORK RETAILERS 


Ye Olde New York branch will hold 
a regular membership meeting on Feb- 
ruary 19 and at that time will plan for 
a general meeting to be held soon for 
the election of officers of the code au- 
thority for Manhattan. The names sug- 
gested are Herman Kirschbaum for 
chairman; Max Haas, vice chairman, 
and Lester Kirschbaum, secretary and 

















Te 


i 


essed / 
gered 
a? > ehee-F 
zw f [1 Bake 
As Kee oe, 
waeed, 
< ered, 
ween 
ds 
es “4 f 





gare 
eone~J 
gpzeud 


i 

s 

ae i 
a5): 

Nae 
ee 
sane 


y) 


j 
werent, 
6 ll 
onrn? 
er 


|: Beee 
} Bere 
gers 

]: eaten 

Bes end 
2ygse? 
2 aezeF 


B8zen. 7 
2 
pwaee 


Loe 
4 
/ 

) /: Reoe 





‘RFke 
s8c08 
aire 

: oRaent 
aml 








’ o8he~ 
‘eee 


Bearing the title “Tempting Meat Recipes,” and presenting several 
new features as well as an excellent array of new and unusual ways of 
preparing meat, the National Live Stock and Meat Board’s new 1935 meat 
recipe book is ready for distribution. 


Twenty-four pages in size, the new recipe book is divided into sections 
devoted to beef, veal, pork, lamb and sausage recipes. In addition to 
well-known dishes, the book describes the preparation of such new and 
novel dishes as spiced steak, steak with Roquefort sauce, banana meat 
loaf, veal and bacon salad, veal a la king, Frenched pork pie, barbecued 
spareribs, molded ham aspic, roast lamb larded with garlic, lamb mousse, 
jellied lamb stew, sausage rarebit and Spanish sausage. 

The new feature of this year’s volume, “Attractive Garnishes,” should 
prove popular with housewives. Each garnish presented is suggested 
with the thought that its use will help to make the meat as attractive to 
the eye as it is appealing to the taste. The time-table for roasting gives 
the oven and internal temperatures for the various meats, as well as the 
minutes per pound required. The time-table for broiling shows the tem- 
perature of the broiler and the time required. The back of the cover 
contains a handy calendar, printed in colors. 

As is the usual custom, the Board is offering the 1935 Meat Recipe 
Book to dealers, in quantities, at the actual cost of production. The 
dealer’s name, address and phone number may be imprinted on the front 
cover with no additional charge. All orders for the books are sent ship- 
ping charges prepaid. Anyone desiring a sample copy of the new recipe 
book and any additional information may secure it by addressing the 
National Live Stock and Meat Board, 407 So. Dearborn Street, Chi- 
cago, Ill. 











treasurer of the organization. 

A meeting of the Brooklyn, Eastern 
District, Jamaica and South Brooklyn 
branches was held Thursday evening of 
last week at Schwaben Hall to discuss 
the retailers’ code. A mass meeting 


will be held in the near future to include 
all retailers. At the meeting last week, 
the candidates selected were Albert 
Rosen for chairman, Joseph Rossman, 
vice chairman and Theo. Meyer, set 
retary and treasurer. 
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BEMIS MAKES 
A SPECIALTY OF 


NO GERM DELIVERY BASKETS 


Inter-lock Can Be 
Double > Furnished 


= & Pa ||\Specialties 
for Packers 


Uniformly high quality, prompt service 
and right price can be taken for granted 
when BEMIS is your source of supply. 


Reinforced ts 

oe : = = Finish 

W elded ext a Approved 

Steel Ss e “ By All 

Frames : Pure Food 
Authorities 


. 
7 more than 30 years we have been making No-Germ 


Easily Cleaned Wire Baskets and other wire and metal goods 
for the meat and allied food industries. Look for our company 
name-plate on baskets. It identifies outstanding quality and 
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value Write for complete Catalog. 


American Wire Form Co., Inc. 265-273 Grant Ave., Jersey City, N. J. 
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STOCKINETTE 


BAGS and TUBING FOR BEEF—LAMB 
HAM — SHEEP — PIGS — CUTS 
CALVES—FRANKS—Ete. 


E.S.HALSTED ECO. Inc. 


64 PEARL ST.. NEW b tengo 

Joseph Wa Wahiman, Dept. Mégr. 

erly with Armour —& Compan 

SF Makers of Quality Bags Since 1876 
Calf Bag 
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CHICAGO: 


Ss V Sokol & Company 
a CINCINNATI: 


Frank Tea & Spice Co. 
DETROIT: 


Asmus Brothers 


PHILADELPHIA: 


SERVICE oneal 


to Meat Packers oinssurcu: 


Unequalled quality and perfect uniformity Con Yeager Ce. 

of CALVEG Onion and Garlic Powders; ST. LOUIS: 

Pecled Pimiento Flakes; Vegetable Jas. H, Forbes 

Meat Loaf Mixture; and Green Bell oe oe 
per Flakes are the reasons why the KANSASCITY, MO.: 

eos distributors at the right handle Shepard & French Co. 


CALVEG exclusively SAN FRANCISCO: 
THE BURBANK CORP., Burbank, Calif. California Casing Co. 


| Pr Ore Oro 


SHURQTITCH 
ed 


CASINGS 
mporters 


SAUSAGE CASINGS 


Exporters 
London Hamburg 


INDEPENDENT CASING COMPANY 


New York 


Week ending February 16, 1935 


ROLL DUCK 


There are so many uses for roll 
duck that it’s a regular jack-of-all- 
trades around a packing plant. 
Good for press cloths, for boiling 
hams, for truck covers and a score 
of other uses. 


LARD PRESS CLOTHS 


Just right for lard and oleomar- 
garine presses or filters. Sheets are 
cut to measure and hemmed. In 
some, holes are punched and re- 
inforced with stitching. Pre-shrunk 
or unshrunk material. 


CHEESE CLOTH 


A product that has a wide variety 
of uses around a packing plant— 
for wiping beef, lining barrels and 
boxes, wrapping cuts of meat, and 
so on. We furnish it by the bolt, 
by the bale or cut to special sizes. 


INSIDE TRUCK COVERS 


Used inside the plant, to cover 
meat trucks and protect contents 
from drippings and condensation. 
Made to fit your trucks. 


BEEF OR NECK WIPES 
An exceptionally absorbent pad, 


made of four to six thicknesses of cheese cloth 
stitched together. Also heavy stockinette beef wipes. 


SCALE COVERS 


Heavy, durable duck—waterproofed or untreated. 
Protect scales against drippings or condensation that 


will spoil appearance and accuracy. 


Write Today for Information and Prices 


BEMIS BRO. BAG CO. 


420 POPLAR ST., ST. LOUIS, MO. 
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New York Minneapolis 

New Orleans 
Kansas City 

Seattle 


Chicago 
Brooklyn 


Indianapolis 
Louisville 
Houston 
Denver 


Memphis 
Omaha 


Winnipeg 
Oklahoma City 














CHICAGO NARKET PRICES 
J 4 & 4 4 via 
ca eS [a | 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Prime native steers Feb. 
400- 600 Seece a2 
Se Me obeerccenetes @iy 
BOP EGSe ccccccccecccecde eas 
Good native steers 
400- 600 
600- S800 
800-1000 
Medium steers 
400- 600 ----1d @IEG 
600- 800... lb'2@1li% 
800-1000 ..............164%@I17! 
Heifers, g< od, 400-600....15  @16 
Cows, 400-600 S'g@11 
Hind quarters, choice.... @24t 
Fore quarters, choice.... @15 


Beef Cuts. 


Steer loins, prime.. unquoted 
Steer loins, No. 1l....... «39 
Steer loins, No. 2........ @36 
Steer short loins, prime. unquoted 
Steer short loins, No. 1. @s55 
Steer short loins, No. 2 @5v 
Steer loin ends (hips) fa 24 
Steer loin ends, No. 2.... @22 
Cow loins one @v 
Cow short loins.......... @2s5 
Cow loin ends (hips) aes @ls5 
Steer ribs, prime.. -.. Uunquoted 
Steer ribs, No. 1....... @2 
Steer ribs, No. Sane eers a 26 
Goer Ge, BO. Beccccess @l6 
Cow ribs, No. 3.......... @ 94 
Steer rounds, prime unquoted 
Steer rounds, No. 1 e« @15'4 
Steer rounds, No. 2 oseal als 
Steer chucks, 2 unquoted 
Steer chucks, No. “Tr @13 
Steer chucks, b ves @i2% 
Cow rounds - fail, 
Cow chucks ........ @ 9 
Steer plates .......... @10'4 
Medium plates oa @104, 
Briskets, No. a@i4 
Steer navel ends..... are @ 8% 
Cow navel ends...... Sw @i 
Fore shanks er @ 8% 
Hind shanks ror @ 5 
Strip loins, No. 1, yes abo 
Strip loins, » a @asv 
Sirloin butts, No. @3v0 
Sirloin butts, No. : @20 
Beef tenderloins, No. . @svu 
Beef tenderloins, No. 2.. @io 
Rump butts ? @: 
Flank steaks vee a20 
Shoulder clods _— @lil 
Hanging tenderloins .... @19 
Insides, green, 6@S8 Ibs.. @13 
Outsides, green, 5@6 lbs. @1214 
Knuckles, green, 5@6 lbs. @l2z 


Beef Products. 


Brains (per lb.)...... @i7 
Hearts yeneres @ 9 
‘Tongues Ov Es.ee we eeee 
Sweetbre ads. 30 
Ox-tail, per 10 
Fresh tripe, plain........ 6 
Fresh tripe, H. Seedaes 914 
Livers 

Kidneys, per lb. 


Choice carcass 

Good carcass ... 

Good saddles . 

Good racks 

Medium racks @ 


Veal Products. 


Brains, each @10 
Sweetbreads Fela einnduna a40 
Calf livers es @40 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 

Medium fores : 
Lamb fries, per lb. 
Lamb tongues, per Ib 
Lamb kidneys, per Ib 


Mutton. 


Heavy sheep 

Light sheep 

Heavy saddles 
Light saddles 
Heavy fores 

Light fores 

Mutton legs 

Mutton loins 
Mutton stew osee 
Sheep tongues, per 
Sheep heads, each 
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Fresh Pork, Etc. 


Pork loins, 8@10 lbs. ay. 
Picnic shoulders 

Skinned shoulders 
‘Yenderloins 

Spare ribs 

Back fat .. 

soston butts .. 

Bone ‘less butts, cellar trim 


Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 
Kidneys, 
Livers 
Brains 
Ears 
Snouts 
Heads 
Chitterlings 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, tresh in links.... 
Country style suusage, fresh in bulk.... 
Country style suusage, smoked.. 
braunkturts in sheep cusings.. 
Frankfurts in hog casings.... 
Bologna in beef bungs, choice. 

Bologna in beef middiles, choice. 

Liver sausage in beef rounds 

Smoked liver sausage in hog bungs. 
Liver sausage in hog bungs 

Head cheese 

New England luncheon specialty. 
Minced luncheon specialty, chvice 
Tongue sausage 

Blood sausage .... 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 

Hoisteiner 

B. C. salami, 

Milano salami, choice, in hog bungs.... 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami 

Pepperoni 

Mortadella, new condition... 
Capicola 

Italian style hams 

Virginia hams 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings 

Special lean pork a 

Extra lean pork trimmings. 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heav 
Shank meat 

Boneless chucks 

3eef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up.. 
Dressed cutter cows, 400 lbs. and up... 
Dr. bologna bulls, 600 lbs. and up 
Beef tripe 

Pork tongue, canner trim, S. 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate 
Large tins, 1 to crate 

Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 

Smoked link sausage in hog au 
Small tins, 2 to 
Large tins, 


BARRELED PORK AND — 


Mess pork, regular. 

Family back pork, 24 to 34 pieces...... 
Family back pork, 35 to 45 pieces..... 
Clear back pork, 40 to 50 pieces 

Clear plate pork, 25 to 35 pieces....... 
Bean pork 

Brisket Dork 


Extra plate beef, 200 lb. ie 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl. 

Lamb tongue, short cut, ‘200-1b. “bbl: 
Regular tripe, 200-lb. bbl 

Honey comb tripe, 200-Ib. 

Pocket honeycomb tripe, 200-lb. bbl 





SE 


€ 


ee 


DRY SALT MEATS 


Clear bellies, 18S@20 lbs _ 
Clear bellies, 14@16 Ibs i N 
tib bellies, 25@30 Ibs............. " 
Fat backs, 10@12 lIbs............ &% 
Fat backs, 14@16 lbs @ 
Regular plates 4 8 
Jowl butts 
WHOLESALE SMOKED MEATS 
I 


Fancy reg. hams, 14@16 lbs 1914@20 8 
Fancy skd. hams, 14@16 lbs ee 2eG@28 
Standard reg. hams, 14@16 lbs..........17% %4 @18y 
Picnics, 4@8 lbs., short shanks.........141 2@15y 
Picnics, 4@8 lbs., long shanks 3 
Fancy bacon, 6@8 lbs 
Standard bacon, 6@8 Ibs......... oe 
No. 1 beef ham sets, smoked— ~ § 
Insides, 8@12 lbs 
Outsides, 5@9 lbs. 
Knuckles, 5@9 Ibs. 
Cooked hams, choice, skin on, fatted.... 314 
Cooked hams, choice, skinless, fatted... 9% I 
Cooked picnics, skin on, fatted «s 25 
Cooked picnics, skinned, on 1 
Cooked loin roll, smoked.. 


LARD 


Prime steam, cash, Bd. Trade...... @$13, iy 

Prime steam, loose, Bd. Trade a 

Refined lard, tierces, f.o.b. Chicago @ j 

Kettle rend., tierces, f.o.b. Chgo a 

Leaf, kettle rendered, tierces, f.o.b. ( 
Chicago .. . ( 5 r 

Neutral, in tierces, f.0.b. € ; @ Lu ( 

Compound, vegetable, tierces, c.a.f.. @ 

OLEO OIL AND STEARINE | 
Extra oleo oil nega 
Prime No. 20 Ol uy4@uy 
Prime No. 2 oleo oil Pe | ll : 
Prime oleo stearine, edi 104% @10y P 

TALLOWS AND GREASES 
Edible tallow, under 1% acid, 43 titre... 844 84 
Prime packers’ 

No. 1 tallow, . 
Special tallow 5 
Choice white grease -. 6% 
A-White grease 4 @ 


B-White grease, maximum 5% acid.... 
Yellow grease, 10@15% 
Brown grease, 40% f.f 


ANIMAL OILS 


Prime edible 
Prime inedible 
Headlight 
Prime W. 8S 
Extra W. 8. 
Extra lard oi a 
Extra No. BOE GBB ns cases onseveeues 
No. 1 lard oil 
No. 2 lard oil 
Acidless tallow 
20° neatsfoot oil 
Pure neatsfoot oil. , 
Special neatsfoot 7. 
Extra neatsfoot oil. 
No. 1 neatsfoot oil 
Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil in tanks, 

Valley points, 
White, deodorized, 
Yellow, deodorized 
Soap stock, 50% f.f.a, f.o.b.. 
Corn oil, in tanks, f.o.b. mills. ene 
Soya bean oil, f.o.b. mills.............- 8. 
Cocoanut oil. seller’s tanks, f.o.b. coast. 
Refined in bblis., f.o.b. Chicago 11 


OLEOMARGARINE 


White animal fat : ag 1 in 1-Ib. 

cartons, rolls or prints, f.o.b, Chicago 
Nut, Lane appenned f.o.b. Chicago... 
Puff paste ; 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO. ILL. 


The National Provisioner 


1914 @20 
01a Gaie 
L7 3, 4 @18% 
414 @ 151, 


14 any 

“4@U% 
1 uy 
0% @10% 


is contain 
n barrels. 


CURING MATERIALS 


Cwt. Sacks. 
Nitrite rd soda (Chgo. warehouse 


stock 
1 to 4 bbls. delivered 
5 or more bbls. delivered 
1 to 4 bbls. f.o.b. 
refined granulated 


on 
ac 


ae ge nitrate of soda. 


r ton, in minimum car of 80, 000 Ibs. 
eat” only, f.o.b. Chicago: 


Ssawe PP 


waa e 
Cr9ernc orc 


ae 3 cocccccecesess TOreeee reer eee ee eee ee 
Sugar— 
Raw pan 96 basis, f.0.b. New Or- ae 
lean: a @$2.85 
d sugar, 90 basis none 
Standard an. , f.0.b. refiners (2%) @ 4.30 
Packers’ curing sugar, 100 Ib. basis 
f.0.b. Reserve, La., le .> a @ 3.80 
ers’ curing sugar, 
— Reserve, La., @ 3.70 


SPICES 


(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 


Madagascar 
Zanzibar 
Ginger, Jamaica 
African 
Mace, 7 Banda 
E. I. & W. 
Mustard Flour, ” Fancy 
No. 1 


Black Aleppy 
Black Lampong 
Black Tellicherry 
White Java Muntok 
White Singapore 
White Packers 


SEEDS AND HERBS 


Ground for 
. Sausage. 
Caraway Seed 
Celery Seed .... 
Cominos Seed 
Coriander Morocco Bleached 
Coriander Morocco Natural } 
Mustard Seed, Cal. Yellow.. 
American 
Marjoram, French 
Oregano 
Sage, Dalmation Fancy 
Dalmation No. 1 Fancy 


SAUSAGE CASINGS 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 


Domestic rounds, 180 pack 
Domestic rounds, 140 pack. 
Export rounds, wide. 

Export rounds, medium. ae 
Export rounds, narrow 
No. 1 weasands 

No. 2 weasands 

No. 


Middles, regular D 
Middles, select, wide, 2@2%4 in. diam.. . 
Middies, select, extra wide, 2% in. ae . 


Wie WEE, GAL....00cccscccccencanc “at 
Hog casings: 
Damrew, per 100 yds........cccccccccees 2.45 


Narrow, special, per 100 yds 
Medium, regular 


COOPERAGE 


Ash pork barrels, black iron hoops .$1.35 
= Derk barrels, black fron hoops. 1.25 
r~ h pork barrels, galv. iron hoops. 1.421% 
ak pork barrels, galv. iron hoops.. 1.3214 
White oak ham tierces 2.12% 
Red oak lard tierces 1.87% 
White oak lard tierces 1.97% 


Re 


Satitetatate 
OCMC RING 


SCOMnAaasI-) 


Week ending February 16, 1935 





NEW YORK MARKET PRICES 


LIVE CATTLE 


OUR, DOG. 6 -ose.0:65 0:6 5's .6:00:0.66.0:<0i0\sinn ce 
9.00@10. 
4.25@ 5. 
3.50@ 5. 


Steers, medium 
Cows, common and medium 
Bulls, good 


Vealers, good and choice 
Vealers, medium 
Calves 


$ 9.50@11. 
= 00@ 9. 


Lambs, good and choice 
Lambs, medium 
Ewes 


Hogs, 160-200 Ib. 
Hogs, heavy 


DRESSED HOGS 


Hogs, good to choice...........eee++-$ $14.75@15.00 


DRESSED BEEF 
City Dressed. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


Western Dressed Beef. 


Native steers, 600@800 lbs 18 
Native choice yearlings, 440@600 lbs.... 
Good to choice heifers 16 
Se ON CR eee eceicc sesececcnes 
Common to fair cows 

Fresh bologna bulls... 


BEEF CUTS 


Western. 
ih. 2 Ms on we sk ewentedad 24 


- 1 hinds and rit 
ka 
Yo. 1 rounds — 
ee ee h 
be ect wnsncaes le 
pe Cec ccscececees 1 
eee ere 15 
No. 3 chucks 
Bolognas 
Rolls, reg. 6@8 Ibs. avg 
Rolls, reg. 4@6 lbs. avg 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 lbs. avg 
Shoulder clods 


DRESSED VEAL 


Medium 
Common 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice 
Lambs, good 

Lambs, medium . 
Sheep, good 

Sheep, medium 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. .18 

Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, Western, 10@12 lbs. avg.... 

Butts, boneless, Western 19 

Butts, regular, Western 17 

Hams, Western, oa, 10@12 Ibs. og 17 

Picnic hams, Western, fresh, 6@8 1 
average 

Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spareribs 


SMOKED MEATS 


lamas, GIS TOS. OVBe occccccccccscccece 
Hams, 10@12 lbs, 

12@14 Ibs. 
Pic nics, 4@6 Ibs. 
Picnics, 6@8 Ibs. 
City pickled bellies,” B@i12 Ibs. avg 
Bacon, boneless, Western............... 
Bacon, boneless, ci 
Rollettes, 8@10 Ibs. avg 
kL as: 
Beef tongue, heavy h 


75 
10 
50 
00 


50 
00 
7.00 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, l. c. trm’d.. 
Sweetbreads, beef Se 
Sweetbreads, veal 

Beef kidneys ~* 12¢ a pound 
Mutton kidneys 3e each 
Livers, beef 27c a pound 
Oxtails 15c a pound 
Beef hanging tenders 22c a pound 
Lamb fries 10c a pair 


lic a pound 
30c a pound 
30c a pound 
60c a pair 


BUTCHERS’ FAT 


@2.00 per cwt. 
2.25 per cwt. 
3.50 per cwt. 

@3.00 per cwt. 


GREEN CALFSKINS 


5-9 94%4-12% 12% -14 14-18 18 up 
Prime No. 1 veals. .12 . us 1.80 1.95 
Prime No. 2 veals. .11 f 1.65 1.70 
Buttermilk No. 1.. .09 . ¥ 2.50 cece 
Buttermilk No. 2.. .08 . e * oe 
Branded grubby .. .07 -95 J 1.10 1.10 
Number 3 07 ° 1.10 1.10 


BONES, HOOFS AND HORNS 


Round shin cng ted 48 to 50 lbs., 
per 100 piece: 75.00@ 85.00 

Flat" shin Bones, avg., "40 to 45 Ibs., 
Binck oy ed . f t 

ack or str a 's, per ton 
White hoofs, per 
Thigh bones, ny °85 to 90 lbs., per 

100 pieces 4 70.00 
Horns, according to grade..... seeeee 75.00@200.00 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


65.00 
45.00@ 50.00 
100.00 








PRODUCE MARKETS 


Chicago. New York. 


BUTTER. 
Creamery (92 score) 87% 
Creamery (90-91 score).. 354 038% 36% @37 


Creamery firsts (88-89 
score) 3414 @35 


EGGS. 


Co errr 28% @20 
Firsts (fresh) 
Standards (fresh) 


@32\4 
@33 


LIVE POULTRY, 


Fowls 
Chickens 


DRESSED POULTRY, 


Fryers, 31-42, frozen 21% 

Roasters, A3- 54, frozen...22 @24 

Roasters, 55 & up, frozen. 25% @27 1% @28 

Fowls, 31-47 16% @19% 174 20% 
48-59 @21 


60 and up 3 


BUTTER AT FIVE MARKETS 


Wholesale prices ‘of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ende d —_— 7, 1935: 

4 5 6 7 
Chicago 38), 36 36 3514 35% tig 
New York . 38% 37 
88% 37% at Bre 
; 4% 38 38% 
San Fran. ....38 38 35 33 35 

Wholesale prices tigate centralized but- 

ter—90 score at Chi 
35% “301% 86% 35% 35% 35% 


Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 
week. week. year. 1935. 1934. 
26,120 26,261 33,637 201,598 

. 51,112 48,768 52,002 355,542 
. 23,121. 18,516 18,186 144,025 
- 18,161 17,389 20,060 116,817 


Total 118,514 110,934 123,885 817,982 889,327 
Cold storage movement (lbs.): 


Chicago. 
> 


Boston 
Phila. 


Same 
In Out On hand week day 
Feb. 7. Feb. 7. Feb. 8. last year. 


nal acces Payal 276,172 3,647,700 30,503,132 
Sede 64,045 799,69 


Phila. 215 3,32 2) 352)3 
Total 199,582 359,325 5,151,646 41,847,086 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





ae 





Position Wanted 


Position Wanted 


Misc. for Sale & Wanted 








Curing Foreman 

Experienced curing foreman is looking 
for connection with reliable packer. Ten 
years’ curing cellar experience. Also ex- 
perienced in city sales. Capable of taking 
charge of curing cellar anywhere. Can 
handle men with results and efficiency. 
References. W-805, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Foreman and Operator 


Thoroughly experienced supervising 
foreman and operator of beef, hog, and 
sheep casings. Now employed. Must 
change climate on account of wife’s 
health. W-808, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
Ill. 


Sausage Foreman 

Trade learned in Germany. Background 
of 25 years’ experience as foreman. Can 
make all types sausage, fancy loaves, and 
specialties. No guesswork. Can take 
complete charge of sausage room. Will 
go anywhere for right position. W-807, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 


cago, 


| 300 Madison 


Cellar Foreman 


A-1 curing foreman is interested in making good 
connection. Knows up-to-date formulas and meth- 
ods. Sweet pickle, dry cure, dry salt and mis- 
cellaneous cures Will meet any competition on 
fancy product, 20 years’ successful record. Can 
handle men to advantage. Competent to handle 
any curing cellar no matter how large. W-S14 
THE NATIONAL PROVISIONER, 407 8. 
born St., Chicago, Ill. 


Dear- 





Artery Pumping Expert 


Married man wants steady work. Many 
years’ experience pickling hams, tongues, 
rounds, briskets, picnics, etc.; also first- 
class butcher. Let me show you how to 
make extra profits. Will go anywhere. 
W-812, THE NATIONAL PROVISIONER, 
107 S. Dearborn St., Chicago, Ill. 





Experienced Salesman 


High-class, experienced packinghouse specialty 
Vacuum 
with 


buyers in the 


salesman desires connection. cooked 


canned meat salesman acquainted jobbing, 
retail trade, and chain store 
East. Can furnish good references as to ability 
and character. W-815, The National Provisioner, 


Ave., York City. 


large 


New 


—_—_—__ 


Complete Packing Plant 


For sale, good paying business, com. 
plete slaughter house and packing plant, 
five butcher shops, one thousand cold stor. 
age lockers. Owner wants to retire. Com. 
plete information to anyone seriously in- 
terested. Helen Bacon, 111 West 9th St, 
Ellensburg, Wash. 





Forming and Lining Machine 


Wanted, used manually operated 
or Peters Junior lard carton form- 
ing and lining machine. W-813, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, III. 





Press and Dryer 
Wanted, small hydraulic press 
and fertilizer dryer. W-794, THE 
NATIONAL PROVISIONER, 407 §, 

Dearborn St., Chicago, IIl. 








Curing Foreman 


Experienced in all kinds of curing | 


and tending smokehouses. Prefer small 
plant. Willing to go on trial. Refer- 
ences. W-811, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 


Working Sausagemaker 





Expert sausagemaker with 20 years’ experience | 


Can produce highest quality sau- 
sage and loaves of all kinds. Specialize in Ger- 
man style sausage. Also experienced in latest 
cures and methods. Can handle any size sausage 
plant. Employed at present. W-810, The Na- 
tional Provisioner, 407 S. Dearborn St., Chicago, 
Illinois. 


seeks position. 





Sales Executive All Departments 


Resume of experience: 


Branch house, 7 years. City salesman; 
house salesman in_ provisions, 
lamb, and beef departments; assistant 


manager and manager last 2 years. 


Car route, 8 years. Salesman, district 
manager, assistant sales manager and 
sales manager last 5 years. Had routes 
South, Southeast, Southwest, Middle West 
and Central States. 

With 3 leading packers. 
clear record available. 
for right connection. 
need experienced men now 
ever. 
can 


Producer with 


more 
produce, let’s get together. 


Dearborn St., Chicago, Ill. 


sheep, | 


Will go anywhere | 
Sales departments | 
than | 
If you want high-class man who | 
W-809, | 
THE NATIONAL PROVISIONER, 407 S. | 





Men Wanted 


Sausage Foreman 


Wanted, sausage foreman with packing- 








; house experience in working up by-prod- 
} ucts. 


Capable of taking full charge. 
State references, salary, and experience. 
W-806, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


To Sell Dog Food 


Man with experience in selling 
canned dog food wanted to take 





| charge of sales department for 


packer. Young man with ideas 


|and willing to work hard pre- 


ferred. Should know production 
problems and present merchan- 
dising situation. Good position 
for right man. W-787, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, III. 


























Swing Hammer Mill 

For sale, Gruendler XXXC swing hammer mill 
30 in. diameter, 30 in. width, SKF roller bear- 
ings, both grate bars and perforated metal screen. 
Used for grinding wet and dry rendered tankage. 
Can be used for grinding shop fat and bone. 
Kentucky Chemical Mfg. Co., 410 Bast 10th &t., 
Covington, Ky. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1_ condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Machinery Bargains 


The following machinery for sale at 
bargain: 
Anco No. 600 Laabs Cooker 
Anderson Crackling Expeller 
Anco 3x6 Lard Ro 
Mechanical Mfg. Co. Meat Mixers 
M. & M. ny 
Lard Filter Press 
Steam Tube Dryer, 6’ x 30’ 
Cooking Kettles 
What idle machinery have you for sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 


14-19 Park Row, New York City 





eee 





ee 


221 North La Salle Street 








| THE CUDAHY PACKING Co. 
Importers and Exporters of 

Selected Sausage Casings 

Chicago, U. S. A. 








Leeds, 9 











———________ 





TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 
STOKES & DALTON, LTD. 


ENGLAND 
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‘UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


ull City Dressed Beef, Lamb and Veal, Poultry 


inted Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
—- Tallows Cracklings Packer Hides Cattle Switches 


nt 


= a Selected Beef and Sheep Casings 


1g plant, 


old stor- 48rd & 44th Street Telephone 
re, Game First Ave. and East River NEW YORK CITY Murray Hill 4.2900 


ously in- 











t 9th St, 

















shine 





verated Superior Packing Co. 


Wai | Price Quality Service 


ER, 407 | | DE Sp, fe Your Sausage Room! 

we | . § use 

— Chicago ; St. Paul 2 i 
exe, ‘| “Casings by Mongolia” 

= 




















Cc 6press 
4, THE 
407 §. DRESSED BEEF 


BONELESS BEEF and VEAL 
] Carlots Barrel Lots 


mmer mill 
oller bear- 
tal 

a tne Phone Gramercy 3665 


and bone. 


oth Bt Schweisheimer & Fellerman “The Skins You Love to Stuff” 
Importers and Exporters of 
ry SAUSAGE CASINGS 


ae vel Arson’ béth St” “Hee veric' y. || || arly & Moor, Inc. 
1g plant. } 
Write 


na Bed, HARRY LEVI & CO. SAUSAGE CASINGS 


Importers and Exporters of — 
Sausage Casings Exporters 139 Blackstone St. 


723 West Lake Street Chicago Importers Boston, Mass. 




































































ee NE NO 


“4 
Sheep — Beef = Hog ) IMPORTING < 
“2 CASINGS a yy 
INC. > /MPORTERS ond EXPORTERS 
| Oe as HIGH QUALITY 
PROMPT SERVICE 


TS FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 





(th nnn AO AAA 


Week ending February 16, 1935 
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TO ADVERTISERS 








Adler Company 

Allbright-Nell Co., The... 
Aluminum Cooking Utensil Co 
American Can Co 

American Soya Products Corp 
American Wire Form 

Arbogast & Bastian Company 
Armour and Company 
Armstrong Cork & Insulation Co 


Bemis Bro. Bag Co 

Best & Donovan 

Brand Bros., 

Brecht Corporation, The 
Bristol Company 

Brown Corp. 

Burbank Corporation, The 
Burnette, C. A. Co 
Burning Brand Co 


Cahn, Fred C 

Callahan, A. 

Calvert Machine Co 

Celotex Co. 

Chevrolet Motor Co 

Chili Products Corporation, 
Cincinnati Butchers’ Supply 
Columbus Packing Co., The 
Container Corporation 
Continental Can 

Cork Insulation Co., 

Crane Co. 

Crescent Mfg. Co 

Cudahy Packing Co., The 


Ltd 
Corp... 


Daniels Mfg. Co 

Darling & Company 

Dexter Folder Company 
Diamond Crystal Salt Co 
Dold, Jacob, Packing Co 
Dry-Zero Corporation 

Du Pont Cellophane Co 
Durr, C. A. Packing Co., Inc 


Early & Moor, Ine 
Exact Weight Scale Co 


Felin, John J., & Co., 

Forbes, Jas. T. Tea & Coffee Co 
French Oil Mill Machinery Co 
Frick Company 


General Electric Company 
General Motors Truck Co 
Globe Co., 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories 


Halsted, E. S. & Co., 

Ham Boiler Corporation 

Hammond, G. H., Company 

Heekin Can Co., The 

Henschien, 

Hormel, Geo. 

Hottmann Machine Co., 

Hubbard, J. W. 

Hunter Packing Company 

Hygrade Food Products Corporation. . 
Independent Casing C 
Industrial Chemical Sales Co., 
International Harvester Co 
International Salt Company 


Jackle, Geo. 

Jamison Cold Storage 
Johns-Manville Corporation 
Jourdan Process Cooker 


Kahn’s Sons Co., E 
Kalamazoo Vegetable 
Kennett-Murray & Co 
Kingan & Co 
Kold-Hold Mfg. Co 
Krey Packing Co 


Parchment Co. 


Legg, A. C., Packing Co 
Levi, Harry & Co 
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Link-Belt Co. 
Lohman, Wm. J., Inc 


MeMurray, L. H 
Mack Trucks, 
Majestic Hotel 


, Manaster, Harry & Bro 


Massachusetts Importing Co 

Mayer, H. J. & Sons Co 

Meyer, H. H., Packing Co 

Midland Paint & Varnish Co 

Mitts & Merrill 

Mongolia Importing Co., Inc......... 
Morrell & Co., John 

Moto Meter Gauge & Equip. Corp.... 


Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co 
Pel-O-Cel Products Corp 
Peters Machinery 

Powers Regulator Co 

Pressed Steel Tank Co 


Rath Packing Co., The 
Republic Steel Corp 
Rhinelander Paper Co 
Rogers, F. C., Inc 


Salzman, M. J. Co., Inc 

Sarco Co., Ine 

Sausage Mfrs. 

Sayer & Co., 

Schluderberg, Wm.-T. J. Kurdle Co... 
Schweisheimer & Fellerman 
ee Oe 
Self-Locking Carton Co 

Shellabarger Grain Products Co 
Sheppard, Ben 

Smith, Brubaker & Egan 

Smith Paper Co., H. P 

Smith’s Sons Co., John E.. 

Sparks, H. L. & Co 

Specialty Manufacturers Sales Co.... 
Stahl-Meyer, Inc. 

Staley Sales Corporation 

Standard Oil Co., (Indiana) 

Standard Pressed Steel Co 

Stange, Wm. 

Stedman’s Foundry & Machine 
Stevenson Cold Storage Door 
Stokes & Dalton, Ltd 

Superior Packing Co 

Sutherland Paper Co 

Swift & Company 

Sylvania Industrial Corp 


boo 


on 
*e aemonto # #11 


Tagliabue, C. J. Mfg. Co 

Taylor Instrument Companies....... 
Theurer-Norton Provision Co 
Theurer Wagon Works, Inc 
Transparent Package Co 

Trenton Mills, Ine 


United Cork Companie 
United Dressed Beef Company 


Valatie Mills Corp 
Vilter Mfg. Co 
Visking Corp. 

Vogt, F. G. & Sons, Inc 


Watkins-Potts-Walker 

Wepsco Steel Products Co 

West Carrollton Parchment Co....... 
Weston Trucking & For. Co 

Wicke, A. C., Mfg. C 

Williams Patent Crusher & Puly, ¢ 
Wilmington Provision Company 
Wilson & Bennett Mfg. Co 

Wilson & 

Worcester Salt Co 

Worthington Pump & Mchy. Corp.... 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 
York Ice Machinery Corporation 





*Regular Advertisers Appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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CARLOT SHIPPERS 















ol ole] eke ele)» 









Main Office and Packing Plant 


Austin, Minnesota 











East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 








REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 


































St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild’’ 
New York Office—259 W. 14th St. 
REPRESENTATIVES 


ashington, D. C. 
H. D. amiss Waitimare:} Md. 


D, A. Bell, Boston, Mass. 
M. Weinstein Co., Philadelphia, Pa. 





CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORE a WASHINGTON 


BOSTON 


H. L. Woodruff WwW. Cc. B. L. 
259 W. 14th St. 88 N. dua Av. 681 Penn.Av.,N.W. 





THE E.. KAHN’S SONS Co. 


it P. G. Ceo, 
148 etats Be 


eee ee 
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The Columbus Packing Company 


PURE MEAT 
‘o, PRODUCTS Wy 
26s Pacnins & 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Representative: M. C. Brand, 410 W. 14th St. 











The 
RATH PACKING Co. 
¥ & 


te 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 
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NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 
BEEF - PORK =— SAUSAGE = PROVISIONS 


BUFFALO—OMAHA— WICHITA 














Week ending February 16, 1935 








f 


ll 


ey en 
Da Ag 


sausnok 





: 
a 
i 





















































ccm 
$e 


HONEY BRAND 


Hams — Bacon 


Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 
3830 S. Morgan St., Chicago, IIL 


===) 














Philadelphia Scrapple a Specialty 


\ John J. Felin & Co., Inc. | 


4142-60 Germantown Ave., Philadelphia, Pa. D Bie 
New York Branch: 407-409 West 13th Street oe 





























. .) 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


Liberty 
Bell Brand 
Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADEEPHIA, PA. 


foods of Unmatched Quality 


rny 


HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING 
The Wm. Schluderberg-T. J. Kurdle Co. 

















Meat Packers Baltimore, Md. 

















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


DAISIES 
FRANKFURTS SAUSAGES 
QUALITY PorkProducts ThatSATISFY 





Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 





| 








ee 











Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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HORIZONTAL No. 2 DRIVE 


TANKAGE DRYERS 


ANCO Horizontal Tankage Dryers, similar to the one shown above, are made without stay- 
bolts and have steel mud rings riveted between tne jacketed shell on each end. They are fitted 


with cast-iron heads. The shells are arranged so that when the bottom begins to wear, the whole 


shell can be turned until the top unworn portion is at the bottom. This practically doubles the 
"life" of the Dryer. They can be made in many sizes with either smooth or corrugated shells. 


Various efficient types of drives have been designed by ANCO. All parts are made especially 
strong and heavy to withstand hard wear. For exceptionally long and dependable service and free- 
dom from break downs, use the ANCO Special Hexagon Shafts and Paddles, illustrated below. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street e 111 Sutter Street 
New York, N. Y Chicago, TL San Francisco, Calif. 


CAST STEEL ARMS ——+" 
SPECIAL LARGE 


WIDE 
PADDLE HUBS - HEXAGON STEEL 


CASTELLATED 
NUTS AND PINS 


; ADJUSTABLE 
\ CAST IRON PADDLE SHOES 


FOR SMOOTH SHELL FOR CORRUGATED SHELL 


We can furnish these ANCO Special 
Shafts and Paddles for any 
Horizontal Dryer. 


menoen 


No. 3 DRIVE No. 3C DRIVE 





PRIDE WASHING POWDER 
BUILDS 


Particularly effective against packinghouse greases and stains is Pride 
Washing Powder. It is high in cleaning energy . . . Works equally well ” 
on metal, wood, stone, tile, brick or porcelain surfaces. Pride Wash. 
ing Powder suds . . . hard-working, long-lasting, soapy . . . reduce the. 
non-productive clean-up hours to a minimum. Pride is checked in o 
chemical laboratory. Tested in our own plant... Packed in 200-Ib. bar= 
rels; 125-kegs; 25-lb. pails. No matter where your plant is located, there! 


is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


ne OO OO OS OY 








